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WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN 
PEACHES BEANS 
PEARS PEAS 
APPLES BEETS 


CLAMS 
OYSTERS 
SOUPS 
FISH 


And all other Varieties of Canned Foods 


——— SUBMIT YOUR REQUIREMENTS 





AMERICAN CAN COMPANY 


NEW YORK 





BALTIMORE CHICAGO 





SAN FRANCISCO 
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| National Canned Goods and ao Dried Fruit Brokers’ Ass’n, 
Lou 


SECRETARY-—J. L, FLANNERY, JR., CHICAGO, ILL, 








EDWARD P. SILLS 
W. H. NICHOLLS é CO. Packers’ Agent and Broker in LOUIS or ne 


Canned Goods Canned Goods.., ,oreees Canned Goods 


42 RIVER ST., CHICAGO 
B ro k ers Correspondence Solicited. = So og Brokers 
SAE PS Liberal Advances on Consignments. 
33-35 River St. CHICAGO Note.—We cover all jobbing points tributary te 
Sa aS Se + cities. No betier equipped brokerage firm 
in the west. 


|EMERSON @ HALL 
igs ate CANNED GOODS 


Brok - eaongs da Commission -_s. 2. DRIED FRUITS 
eran ital an shears MINNEAPOLIS a WILLIAM DUGDALE 
rancisco eee CANNED GOODS COMMISSION 


eas Products CORRESPONDENCE SOLICITED 
as Aapates 42 River St., CHICAGO | Personally Cover ali Jobbers in Nebraska and Minnesota. AND CANNERS’ SUPPLIES 


301 Majestic Building 


SAM BAER4 CO. _ T. J. O'BYRNE & CO. INDIANAPOLIS, IND. 

“a oe Brokerage Commission 
Brokerageant Commission =e. 
Canned Goods and Dried Fruits GETTYS & GILBERT, 


Write Us. 42 RIVER ST., CHICAGO BROKERS AND 
34 WABASH AVE., CHICAGO COMMISSION MERCHANTS 
ne CANNED Goops, DRIED FRuITs, 
AHRONS co., LTD. SALMON, CALIFORNIA PRODUCTS 


GOODLETT é BOLLES NEW ORLEANS | 806 Spruce St., ST. LOUIS, MO. 


GROCERY BROKERAGE | cANNED GOODS BROKERS | 
Canned Geods, Dried Fruits Selling Agents Southern Packers 


SHRIMP AND OYSTERS 


Cans, Boxes, Labels Correspondence Solicited. PINK SALMON 
KANSAS CITY, MISSOURI The Best Quality and Most Popular 


Brands 


B.€ SHRINER @CO.| J, L FLANNERY, JR, | GRIFFITH-DURNEY 00. 


Manafacturers’ Agents and Brokers in fet RO KE RR SAN FRANCISCO, - CAL 


GaNNed GOS aNd CANS) «2 wer sr. - CHICAGO 


BALTIMORE, MD. 






























































C. A. Vandever Vandever & Schroeder = 
FERD. Cc. WHEELER, Jr. MINNEAPOLIS, MINN. ST. PAUL, MINN. 2 


| DALLAS MERCANTILE CO. PITTSBURG, PAS ESTABLISHED 008 
BROKERS AND MANUFACTURERS AGENTS | Canned Goods and General Merchandise | Canned Goods «Cans — 

OFFICES x 
sive avg reed Co., eg Texas. BROKER BROKERS : 


h City, O. T. 
Inter-Stat kc McAlest Personally cover ail jobbers within a ra- 
ae Co., Se. Meal ef, ih dius of 100 miles of Pittsburg 


We travel men. DALLAS, TEX. 











WM. M. McKOWN WALTER A. FROST & CO. SEAVEY & FLARSHEIM 


ont Brokerage and Commission | CANNED GOODS — 


mad DRimD Facer ed Gods a Wiel fit | an oy ome 


Correspondence Solicited 


pe evELLe. KY. 34 WABASH AVE. # CHICAGO | Cover All Jobbing Centers Adjacent to Above Cities, 
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Canned Goods Brokers and Commission Houses 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg 


BAKER 6 MORGAN | BOERING, PRESTON & CO. | E. L. Southern & Co. : 

















Sales Agents MERCHANDISE 
CANNED GOODS Canned Goods a Specialty BROKERS 
BROKERS 122 Water Street CLEVELAND, OHIO 


805 Citizens Bldg. Cleveland 


SPeROEES, - MARTLAND 5 EH. Martin &Co.|...... Retin: 
L. J. NELSON & CO. 
MERCHANDISE BROKERS MERCHANDISE BROKERS 

Our Specialties Canned Goods __| CANNED GOODS, DRIED FRUITS 


OMAHA 
CORN & TOMATOES | 835. Front St. | MEMPHIS, TENN, | cover Jobbing Points: Nebraska, Western lowa 
















































































a Hawkins 
a FARNUM BROKERAGE C0. Universal Exhauster. 
= CRLPORPERATED) The cans are received in single line automatically and 

é a. carried by intercommunicating revolving discs. The ; 
= Merchandise Broke rs steam is supplied by curved pipes which conform to 

ES the lines of travel of the cans. : 
i 4 KANSAS CITY This machine can be furnisued any size and any 
a capacity desired. 
2 MO. | : eee size 
: a No. 8 45 per min. 5x11 ft. 

a 10 oi <r $u33 * { 
: i 12 oe -* 5x15 “ : 
Pe 14 80 S 53.17 “ m 

4 16 91 - 5x19 “ 3 

: 

We sell canned goods and ae Have our For further particulars address i 
own warehouse. New accounts solicited. Particular 
—— given to the introduction of new goods. SPRAGUE CANNING MACHINERY C0. 
rite to us. 
| = 42 RIVER ST., CHICAGO. 
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COTTINGHAM 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 









SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 








ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 











inv! 

OM1nly ° 
@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for itg 
manufacture. We are prepared to satisfy this 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 





HOMINY-JHULLING MACHINE 


@This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the corn 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery, ° 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 
42 RIVER STREET 
CHICAGO 
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WE BUY 
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TIN ¢ 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ann STREATOR, ILL. 














WRITE 
FOR 
CATALOG 


CONVEYING and Fi 
Power-Transmission 


MACHINERY 





LINK-BELT COMPANY 


PHILADELPHIA 
CHICAGO 
INDIANAPOLIS 




















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 


























A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an 


Expert Processor and Chemist. 





This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 

















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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TOMATO 


Ganning Machinery 





BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Gunning Machinery, including the above 
well known machine. Send for circulars 


SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 


CHICAGO, 


: : ILLINOIS 








ad + oa = 
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Tomato Canning Machinery 





The Jersey Queen 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 
including the above well known machine. Send for circulars. 


SPRAGUE GANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL. 














TOMATO 
CANNING MACHINERY 





THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
Machinery, including the above well known 
machine. Send for circulars. 





Sprague Canning Machinery Co, 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 














CAN MAKING MACHINERY 


The Latest Automatic Side Seam LocKing Machine 


WITH SOLDERING ATTACHMENT 


Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Seldering Device. 
This Machine runs free of all jams or smashes, with a capacity of 50,000 perfected bodies a day. 





WRITE FOR PRICES AND DISCOUNTS 


SLAYSMAN & CO 





—- : 125-127 E. Falls Ave. 


ey Oltice and Salesroom: 200 W. Falls Ave. Baltimore, Md. 
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THE LATCHFORD CORN HUSKER 


JE booked several orders for Corn Huskers for 
| trial the past season, but afterwards decided 

to build only two machines and try them 
out thoroughly, so as to be certain the machines 
could be depended upon and carry our guarantee 
that they would be satisfactory before sending 
them broadcast. We now report that the result 
of this season’s work puts us in position to say 
that the machine we can furnish will do the wok 
in a satisfactory manner and be worth its price to 
the packer. We are now booking orders for 1908 
delivery. 

The capacity of our Latchford Corn Husker is 
slightly less than that of one Sprague Cutter, re- 
quiring about four Huskers for every three cutters 
(one operator required for each husker). 

We can satisfy you that a simple machine of 
this capacity is preferable to any complicated me- 
chanism designed to accomplish more. We will be 
pleased to give further particulars on application. 





Sprague Canning Machinery Co. 
DANIEL G. TRENCH 6G CO., Gen’t Agts. 
- CHICAGO, ILL. 
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Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C, P. and J. A. Chisholm Branch Office 


R. P. Scott with Sinclair-Scott Company 
J, A. Chisholm and R. P. Scott Baltimore, Md. 


: Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade! induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus- 
tomer. Have your bonds inspected by a competent 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 




















the A Ut ~ 
‘Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 














FULLY GUARANTEED 


s 


ORDER EARLY. 


We have to refuse late orders 
every year 


s 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 





THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 








The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Ganning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL, 














THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be ~pposite the figure on inner 
dial, which indicates the number 02 minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 


move plug. 
———@ 


a. ang ordinary number of kettles may be timed with one 
ock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 





SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ GQ. Generel Agents 
































Power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Spiral Conveyors, 
Elevator Buckets. 


Friction Clutches, 
Shafting, Pulleys, Gearing. 


are 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 




















MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYLAND” AUTOMOBILE 
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THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
————— BLANCHING PEAS——————— 


This machine is different in principle and construction from 
other machines, made to imitate it, in general outer appearance, 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arr: tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process “3 packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY co. 


-« DANIEL G. TRENCH G&G CO., General Agents 
CHICAGO, ILL. 
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Automatic Body Lock Seaming and Soldering Machine No, 2 


This machine is one of the great- 
est inventions of the age in can 
making machinery. 

The body blanks are placed by an 
attendant on an automatic device 
which carries them into dies, where 
hooks are formed on the ends of the 
bodies, whence they are passed auto- 
matically to a forming horn, where 
they are formed with hooks inter 
locked and the seam pressed down, 
then passed automatically to an auto- 
matic fluxing device, which places 
the flux, either liquid rosin, or acid, 
as may be desired, on the seam in 
such quantities as may be needed, 
and no more, so as to leave the body 
ciean and neat after being soldered. 
The body is passed forward to the 
soldering attachment, where a very 
— device melts fiom a wire of 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease. 

After receiving the solder the body 
is passed under a set of heating or 

- Siesta 9: . sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. —= Eastern and Southern Selling Agents=—————— CHICAGO, ILLINOIS 


Hughes & Co., 4 LIBERTY SQUARE, Boston, Mass. 
Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 











“BLISS” 


**PRESSES FOR EVERY PURPOSE”’ 








@ This cut represents a “Bliss” No. 125 Gang-Slitting 
Machine, which is used for trimming and slitting sheets 
of tin-plate 20x28 inches and smaller into strips. A 
cutter-grinder, shown on the floor, can be easily attached 
to the back of the machine, by means of which the 
cutters may be kept in perfect order without removing 
them from the shafts or altering their adjustment. “Bliss” 
machinery covers the tin can trade and is built for rapid 
production. We will be pleased to quote prices and 
give any information desired. 





“BLISS” GANG-SLITTING MACHINE No. 125 


LARGEST BUILDERS OF SHEET METAL WORKING MACHINERY 
E. W. BLISS COMPANY 


33 Adams St., Brooklyn, N. Y. Owners of the Stiles & Parker Press Co. 
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Sanitary Pea Conveyor 











We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you des..e further infor- 
mation. 


Sprague Canning Machinery Coinpany, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 


eled inside. In the enameled can no fruit 





comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 





LET US TELL YOU WHY AND QUOTE YOU PRICES 





American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 
22 East Randolph Sireet, CHICAGO 








JAMES J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, one year... ......cccececececcreeees cceee 83.00 
Be SR DR ink ccacasduicknenedoecsesws i ccqudeasssasgaeenscbaee 5.00 

$ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House i= Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
[tems of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are pted and published. 








ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 











The financial panic is beating a hasty retreat before 

the advancing army of workers returning to their jobs. 
<< * * 

Perhaps the tomato and pea packers were actuated 
by a desire to assist Secretary Wilson to pile up his 
enormous totals showing the “remarkable value of 
the products of American agriculture.” 

* * * 


Canners, since the publication of our tomato, corn 
and pea statistics, now have definite, accurate knowl- 
edge of that which a few days ago they only had esti- 
mates that varied, on tomatoes, all the way from Io,- 
000,000 to 13,000,000 cases. More or less hazy “ideas” 
concerning the size of the pack of each of the three 
leading lines covered by THE CANNER’S Statistics have 





been replaced by knowledge of the output. In other 
words, the packers today are posted, whereas last week 
not one knew with any degree of certainty how large 
or small the output of tomatoes or corn or peas was. 

* * * 


We trust that the recommendation that the conven- 
tion which meets in Cincinnati next month select the 
location and time for the meeting of 1909 will be 
adopted. The old method, which was to leave the se- 
lection of the succeeding convention city to a commit- 
tee of officers of the several associations concerned, 
had a serious drawback—it left everbody uncertain, 
usually until a short while before the time for the con- 
vention arrived, as to where the next national meet- 
ing would be held. If the convention of 1908 decides 
where the 1909 gathering will be held and so on each 
year, everybody will be better satisfied, and it is prob- 
able that interest in the meetings will be stimulated 
and attendance increased. 

* * 

Attention of readers of THE CANNER is called to the 
laboratory report published in this issue. It will be 
found one of exceptional interest and all who read it 
will be well repaid. The subjects discussed in the re- 
port are of direct interest to every practical packer, 
especially that portion of the report dealing with bac- 
teria and improvements in methods of sterilization. 
Progressive packers should neglect no opportunity to 
add to their knowledge of the scientific side of the 
business, since it is now generally known that the solu- 
tion of the packers’ problems and the further progress 
of the food-preserving industry depend almost entirely 
on scientists, like Prof. Duckwall, who are taking 
these problems right into the laboratories and making 
them the subject of the most painstaking and thor- 
ough research. 


x* * * 


In commenting on the outlook, Bradstreet’s review 
says that “Trade as a whole has been quiet and indus- 
try has slackened perceptibly, but the financial situa- 
tion has eased. Mild weather is still complained of 
as affecting retail trade in seasonable goods, such as 
clothing, shoes, rubber footwear, and kindred lines. 
Jobbing trade was quiet till after Christmas, when 
the usual clearance sales of wash and other dress fab- 
rics were made, arousing a fair amount of interest. 
Wholesale business has been quiet, and both this line 
and the jobbing trade note the receipt of many re- 
quests to delay shipment of goods.” Dun’s weekly 
general report notes that “Holiday trade was heavy, 
raising the total for the season above expectation, al- 
though comparisons with last year’s figures are un- 
favorable at most points. General business has been 
quiet, and manufacturing plants have increased the 
idle machinery. Dry goods jobbers stimulated trade 
by special clearance sales.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. CRANWELL, Pane. FACTORIES: 
A. W. NORTON, Vice-Paner. CHICAGO 
F. P. ASSMANN, Szaor & Tuxas. SYRACUSE 
J. O. TALIAFERRO. BALTIMORE 
B. H. LARKIN. 


Oo. A. SUYDAM, Sarus Acure 


TO THE CANNING TRADE: 








We beg to thank our many friends and patrons 
for the business with which we have been favored during 
the canning season just closed, and express to them the 
satisfaction it gave us to fill their orders promptly, and 
with good cans. 


We also take pleasure in advising our friends that 
we intend to increase the capacity of our Baltimore 
Factory very considerably in ample time for the season 
of 1908. This will give us the three best equipped 
packers-can factories in America, and will enable us to 
take care of all orders even better, it possible, than we 


have done in the past. 


Again thanking you for all your kind favors and 
looking forward confidently to an active and prosperous 
packing season in 1908, we beg to remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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Federal Control of Salmon Supply. 


RESIDENT ROOSEVELT’S §recommenda- 
tion, in his message to congress, that the 
United States government assume control of 
the salmon fisheries in Pacific coast waters 
may bring to a head, and a solution, the long-contin- 
ued discussion regarding proper protection of the sal- 
mon supply, which, more in some waters than in 
others, has been seriously threatened. 

The situation as regards the salmon fisheries is not 
unlike that existing in our food law affairs; of- 
ficials with inharmonious ideas and policies and con- 
flicting laws. When people work at cross purposes 
the results aren’t apt to be highly satisfactory to 
themselves or anybody else, so the conflicting pro- 
visions of some of the state food laws and the clashing 
regulations for enforcing them aren’t productive of 
a situation which anybody would be likely to consider 
ideal, no more than has state administration of fishery 
affairs on the Pacific coast been successful. 

We agree with President Roosevelt in his recom- 
mendations and with Secretary of Commerce Straus, 





that “Adequate protection can be secured only by 
protecting it (the salmon) throughout the entire ter- 
ritory through which it passes when performing its 
annual migrations.” It has long been evident that it 
would be virtually impossible to secure non-conflicting 
legislation in all the states exercising control over 
salmon fisheries, in fact, so little hope is there that 
proper protective legislation could ever be secured by 
the states of Oregon, Washington and Idaho, as well 
as British Columbia, that such a plan is scarcely worth 
further consideration. Congressional action is what 
is needed, and very badly, too. Then and not until 
then will the inefficiency which has been exhibited by 
some of the fishery officials on the Pacific coast, also 
the confusing situation resulting from conflicting laws 
et officials going ahead on different tacks, come to an 
end. 

We strongly desire to see the great salmon can- 
ning business on the Pacific coast preserved and made 
to expand. We believe there is but one way to do it, 
and that is by placing all the salmon-bearing waters 
under federal control. 





The Export Canned Goods Trade. 


HILE exportations of American canned goods 
are barely holding their own, the imports of 
canned goods from abroad continue to in- 
crease. Vegetables in cans to the value of 
$478,136 were exported from the United States during 
the ten months of 1907 ending October 31. During 
the same period the imports of these products reached 
a total value of $2,119,092, as compared with im- 
portations totaling but $1,351,423 in the ten months 
of 1906 to October 31. Thus we have a large in- 
crease in one direction and in the other, the more de- 
sirable one of exports, the business does no more than 
hold up to previous volume. 

Canned fruit exports fluctuate, being governed by 





well understood conditions. This department of the 
American canning industry is pretty certain not to 
suffer by neglect on the part of foreign consumers, 
for California fruits in particular possess a popularity 
that isn’t at all likely to wane. California, moreover, 
is a producer of qualities which cannot be equaled 
elsewhere. The total value of our canned fruit ex- 
ports in the ten months of 1907 ended October 31 was 
$1,205,090, against $929,136 in the same period of 
1906 


A large foreign outlet for American canned vege- 
tables is desirable on general principles, but there are 
times, as at present, when there is shortage at home 
and no surplus available for exportation. 








H. P. Strasbaugh Discusses Tomato Situation. 


H. P. Strasbaugh of Strasbaugh, Silver & Co., the 
Aberdeen, Md., brokers, believes that the movement of 
tomatoes out of packers’ hands during the last three 
or four months has left but comparatively a small per- 
centage of the season’s production unsold in first 
hands. Mr. Strasbaugh, the value of whose views is 
widely recognized, was in Chicago on business Friday 
and Saturday and in discussing the outlook expressed 
the belief that much the larger part of the 1907 pack 
has left first hands, also that many of the jobbers will 
soon be buyers. 

Mr. Strasbaugh is one of those business men who 
believe that a contract entered into should be. strictly 
kept, in letter and spirit, and he thinks that contracts 
will occupy much of the time of the canners’ conven- 
tion at Cincinnati February 3d to 8th. Mr. Strasbaugh 
expects that the fixing of standards of quality for 


canned goods will be another of the more important 
questions that will come up for careful consideration 
at the annual meeting in the Ohio city. 


Canners Need the Same Sort of Protection. 


The dried fruit shippers in California are consid- 
ering the matter of organizing, says the “Fruit Grow- 
er,” for the purpose of establishing an information bu- 
reau on such lines as will prevent cancellations and 
turning down of shipments on arrival. There have 
always been, of course, troubles in the way of unjusti- 
fied rejections and cancellations, but the recent finan- 
cial situation has increased these to such an extent as 
to make some organization for mutual protection more 
necessary. It is proposed to take this matter up ac- 
tively in the near future. 








CENTRAL BROKERACE COMPANY 


ROOM 1010, 105 HUDSON ST., NEW YORK CITY 


MASONIC TEMPLE, CHIOAGO 


MERCHANDISE BROKERS 


LIBEPAL ADVANCES ON CONSIGNMENTS 
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Let Us Solve The Shipping Box 
Problem For You 


Do you know that we are in position to supply you with the Kieckhefer (set up) 
Wedge Dovetail Box for the same money or less than it is now costing you for. the 
knock-down lumber and assembling of the ordinary boxes you are now using? 


It means something to you to have your shipments arrive in good order. 


it means something to have your goods go out in attractive, expensive 
looking packages. 


It means something to have your boxes come set up and all ready to use. 
It means something to save the waste prevalent in knock down lumber. 
It means something to get your boxes when you need them. 


THERE’S NO, COMPARISON BETWEEN KIECKHEFER BOXES 
AND ORDINARY ONES. 





— 








“&\ Look at the cut and see how Kieckhefer Boxes are constructed. 


See how the edges are mortised—NOT THE straight lock-cornered way, 
but with a wedge dovetail that makes it impossible for the sides to pull away 
from the ends. The way we glue them up, the material itself,must be broken 
before the mortising can give away, 


Kieckhefer boxes are made of sound, smooth and seasoned lumber. 


Your firm name and address printed on every box without extra charge, 
if you desire. 

‘*Every box a perfect one.’’ For the reason that every Kieckhefer box 
passes the inspection of an inspector before shipment. 


Our large warehouses, which are filled at the opening of each season 
enable us to guarantee IMMEDIATE SHIPMENT OF ALL ORDERS. 


Never Mind the Freight Charges 


We pay them. Our proposition is to lay the superior Kieckhefer boxes down 
at your factory and save you money on what you are now paying for an 
inferior article. 


We want canners, packers and box users everywhere to write us. Tell us 
the character of box you use and let us show you what prices we can make 
you on complete Kieckhefer boxes delivered in your city. 


KIECKHEFER BOX CO., Milwaukee, Wis, 


\WAVAVAVAVAVAVAVAvAVAVAVAVAUAUAl 
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CANNED GOODS MARKET 
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It would be very close to the truth to say that trading in 


canned goods has been pretty nearly suspended this week, 
at least until today. Nobody has been buying, and nobody 
will until after the completion of the annual inventories. It 


is believed that there will then be manifested more or less 
interest in the general line, as jobbers are rather lightly sup- 
plied with goods of several varieties. They are not thought 
to be heavily stocked with tomatoes, which all the testimony 
indicates are in small supply in canners’ hands also, not- 
withstanding the pack was of record-breaking size. Approxi- 
mately 13,500,000 cases of tomatoes were turned out by the 
canning factories of the United States in the season of 
1907, yet everybody, or nearly everybody seems to think that 
only a small percentage of this large total remains in the 
ownership of the packers. The sales or movement out of 
canners’ hands has been exceedingly large during the months 
intervening since the completion of the pack and from all 
directions reports are coming in saying that tomato packers 
in this section and that are well sold up on their season’s 
output. There are, of course, in the aggregate, tomatoes 
still in first hands, yet it is important that both packers 
and wholesale distributers remember that we have six months 
of the year during which consumption is always heaviest 
yet before us and that before the end of that period has 
been reached an immense quantity of tomatoes will be 
eaten by the American masses. 

We reprint the following observation in this connection 
by a Baltimore commission firm in close touch with a great 
many tomato canners in that section of the country: 

“The canners in this section will carry into the new year 
a much lighter average stock of canned goods than they 
have held at any time during the last six or eight years, 
and it is conceded, we believe, that the jobbers in nearly all 
sections of the country are, also, carrying at this time smaller 
stocks of Maryland canned goods than usual. The con- 
sumption of canned goods during the year has been larger, 
perhaps, than in any previous year, and the frequent dupli- 
cation of small orders for goods for immediate shipment 
indicates a continuation of same during the winter and 
spring months. The weather continues very favorable for 
the shipping of canned goods without danger of freezing on 
the road, and the combination of all these circumstances 
forms the basis of the belief that the next six months will 
witness a revival in a larger way of the buying all along 
the line.” 


Tomatoes— 

Jobbers are too busy figuring on their inventories to think 
about buying goods, so there has been no tomato market 
this week. Spot standard 3s are held by Indiana canners 
generally at 85c per doz., f. o. b. factory. We hear of no 
offerings below that price, as holders, who don’t in the 
aggregate own what anyone could consider aught but a very 
small supply for this time of year, appear steady in their 
views. Maryland standard 3s are quoted by packers at 80 
to 82%c per doz., f. 0. b. factory. We have been unable to 
a of Nad transactions in or offerings of future tomatoes 
this week. 


Corn— 


Corn has stood still in the interim; there has been in corn 
also no market so far this week. We repeat that Western 


standard spot corn—no business has been done here in fu- 
ture standard—is held by packers at prices ranging from 
65 to 70c per doz., f.o.b. factory. Packers hold confidently 
on the strength of the statistical position of the article. 


Peas— 


Peas are quiet though steady, with nothing new to report. 
Business for the moment is at a standstill here and advices 
from other important jobbing points indicate that the dull- 
ness is general. 


Spinach— 

There is a scarcity of spinach and the tendency of values, 
therefore, is upward. Very little business has been done in 
the interval. Holders insist on getting full outside quota- 
tions. 


String Beans— 


String beans are firm. Buyers are more or less indifferent 
and trade suffers in consequence. More interest is shown in 
some grades, but the very limited buying that has been done 
was to fill immediate orders. 


Sardimes-- 


Sardines, domestics, are firm, with stocks in the hands of 
packers very small. Packers in Maine have very light hold- 
ings as compared with the 1st of January, 1907. Buyers 
would take larger quantities of domestic sardines if the goods 
were available, but holders are obdurate, refusing to let their 
goods go unless they get full prices asked. 


Oysters 


Quotations on oysters are quiet. Quotations on Chesapeake 
Bay stock, f. o. b. Baltimore, are: 82'%4c to 85c per doz. for 
No. 1 standards 5 0z., 77¥%c to 80c for No. 1 standards 4 02., 
6oc for No. 2 8 oz., $1.70 to $1.80 for No. 2 10 0z.,-tall cans 
45¢ to 47%c for No. 1 lightweights. No No. 2 lightweights 
are offered. No. 1 extra lunch oysters are quoted at $1.15. 
Salmon— 

Salmon has been very quiet in the Chicago market this 
week, but, notwithstanding the light demand, is in very 
strong position and prices hold firm. On the Pacific coast 
the stocks unsold in canners’ hands are extremely light, in 
fact, first hand supplies are as nothing compared with normal 
holdings at the first of the year and the feeling among 
packers is therefore one of entire confidence. Private ad- 
vices to THE CANNER from the coast state that while in a 
few instances there have been requests for delay in making 
shipments, those who have ordered are generally so short 
of stocks that they are glad to receive shipments at the 
earliest moment, and the bulk of the 1907 pack is being moved 
out rapidly. A steady, though not large, volume of new 
orders is reported being booked on the coast. So few goods 
remain on the market, however, that large orders in any 
grade, excepting pinks, at this time could not be filled. 


Change in Overland Rate. 


_ The east bound freight rate on canned goods from 
California to Minnesota and North Dakota points has 
advanced 2%c a hundred, taking effect January roth. 
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CHAS. A. TRIPP, 
Am. Soc. M. E. 
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HMcMleans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 








Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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The year in dried fruits has not been as good as some 
which have preceded it. Higher prices and limited supplies 
in some varieties restricted business somewhat. Business 
has been quiet a good deal of the time and the principal 
change has been the larger sales of fruits for shipment from 
the coast instead of selling them in the east. Sales, particu- 
larly in the New York market, declining, relatively, while 
for direct shipment they increase. There will probably be 
no developments of importance prior to the completion of 
inventory. Advices from the coast are to the effect that 
packers have advanced the f. o. b. price of fancy seeded 
raisins in 1-lb. cartons to 8c or equal to a rise of %c above 
previous quotations. It is made because of the increase 
in cost of seeding, the result of the action of the Consolidated 
Raisin Seeding Co. in raising the license fee from %4c to Ic 
per lb., which took effect Jan. 1st. The present sweatbox 
basis is given as 3%c f. o. b. coast. Coast holdings of raisins 
as said to be about 25,000 lbs. all told. Spot seed raisins are 
very quiet. Prime evaporated apples have been dull here 
this week, with no new developments. Prunes are about 
steady. Apricots are firm, prices holding up by force of the 
extreme smallness of supplies. Peaches are quiet and un- 
changed this week. 





PICKLES AND KRAUT. 





Trade in this line has been extremely quiet during the 
week reviewed. Business has, in fact, been virtually sus- 
pended in the local market, which is without development of 
interest since our last report. More activity is looked for 
next week, after inventories are taken and business resumed. 
In the meantime, little or nothing is looked for excepting 
purchases for urgent requirements of the distributive trade. 











%| CANNERS’ SUPPLIES | % 


Cans— 


Can manufacturers in general haven’t followed the lead of 
the Virginia Can Company with quotations of packers’ cans 
for use next season. The Virginia company announced 
prices for March, April, May and June deliveries last week, 
but as yet the American, Continental, Wheeling nor the Sani- 
tary have made public their opening prices, nor have they 
stated when the trade may expect them, though it is in order 
to expect general action within a few days more. The Vir- 
ginia Can Company’s prices, f. o. b. Buchanan, Va., are as 











follows: 
No. 3,21/16 No.2,21/16 
ening Opening. 
For delivery in March, 1908 .......... gr8.00 $14.25 
For delivery in April, 1908 ........... 18.20 14.40 
For delivery in May, 1908 ............ 18.40 14.55 
For delivery in June, 1908 ............ 18.60 14.70 
Pig Tin— 


The week has been one of unimportant fluctuations, with 
a leaning towards lower prices. Business has been dull as 
is usual at this time of the year. We quote f. o. b. New 


York. 

Spot. January. February. 
Oe TOR. cc ccensdanemaiie $27.00 80 $26.80 
IEEE tod wai cces oéeme wea eed 27.2 sales dace 
a EN (EORD Kok 6. ox va osns cone 26.90 26.75 26.75 
Tin Plates— 


It seems to be pretty well settled that there will be no 
reduction in prices of plates, so that canners will probably 
have to pay the same prices as last year for their cans. 
This is in spite of reports that the Steel Corporation has 
sold thousands of tons of sheets and bars to the Welsh tin- 


plate makers at a price said to be about $18.00 f. o. b. Pitts- 
burgh, while the American makers (God bless the tariff!) 
are asked to pay $29 for identically the same goods. 


Prices f. o. b. mill: 
BESSEMER STEEL COKES. 
ey RS” On Saar ery ater: ory ere $4.05 
Si Pie GR RR Dio eo os dp dn p cok A eidawnateseeuee seis. 3.90 
Be EO EDS 50 0.0.6 bb pale’ cc tha Sah tb Swstnes ce 3.85 
CA Mee ES Ol G2 clnddns Rho ée cot be eRe Womisict ee e's 3.80 


Program Ohio Canners’ Convention. 


Secretary James Stoops, Waynesville, of the Ohio 
Canners’ Association, has issued the following pro- 
gram for the association’s first annual convention, 
which will be held at the Hotel Southern, Columbus, 
Tuesday, January 14th. The full program is as fol- 
lows: 

First Session—i10:00 A. M. 
Calling to Order. 


Address of Welcome. ......ccccccccccsces Hon. C. A. Bond, 
Mayor of Columbus 
TRON asics Se gekk ts var dvegepewstotiveasseee J. C. Warvel, 
Pres. Ohio Canners’ Association 
Roll Call. 
Reading of Minutes. . 
PIR. cis cyedadadeiessccsiv Geo. G. Bailey, Rome N. Y,, 


Pres. National Association 
Presentation of Resolutions. 
Appointment of Committees. 
Second Session—2:00 P. M. 


Address—“The Ohio Food Law”........ Hon. R. W. Dunlap 
Address—“Ohio Canners’ Mutual Fire Insurance Co.”..... 
ES | FE race Pe eee ee H. F. Ellsworth 


Report of Committees. 
General Business Pertaining to the Association. 
Election of Officers. 
The convention will close with a 6:00 o’clock dinner at the 
Southern Hotel. 


Foreign Trade Opportunity. 


No. 1777. A firm ‘of merchants in Europe has ex- 
pressed to an American consul a desire to represent 
American firms dealing in food products and dried 
fruits. (Inquiries in which addresses are omitted are 
on file at Bureau of Manufactures. In applying for ad- 
dresses refer to file number.) 


Clams in Sanitary Cans. 


Clams in sanitary cans, a new departure in the meth- 
od of packing that bivalve, have appeared in the mar- 
ket. They are packed by the Seacoast Canning Com- 
pany at Eastport, Me. 


No Surplus of Maine Corn. 


One of the Maine corn canners, writing to his New 
York brokers, according to the New York Commer- 
cial, says: “We do not know of any packer who has 
any surplus, and, in fact, doubt if there is any, for the 
reason that a number of them tried to purchase corn 
from us to supply their demands.” 


Distinguishing Mark. 


Note the distinction clearly, 
And let the words be heeded: 
A genius, my son, is merely 
A crank who has succeeded. 





= = 





REDLICH MANUFACTURING CO. 


2 to 10 OAK STREET, CHICAGO 
SUPPLIES FOR CIDER AND VINEGAR MANUFACTURERS, 
PICKLERS, CANNERS, PRESERVERS 
Stock Labels and Tin Foil Caps of Every Description 
Shavings, Bungs, Plugs, Faucets, etc. Write for catalogue 





Established 1876 


THE KEPLER WAREHOUSE 60. 


GENERAL STORAGE 
504-528 North Water Street, Chicago 
No cartage or switching charges on carload lots consigned in our care 
Warehouses frost proof Drop us a line for rates and:further information 
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WI are now making Contracts for cans 

[on and er supplies for use during the 
coming pack. 

@ We offer special inducements on contracts 

for delivery during the early months, but we 

will give any delivery desired. 


@ For prices, terms and other information, 


write us. 
VIRGINIA CAN COMPANY, 
©. C. HUFFMAN, President BUCHANAN, VIRGINIA 
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PACKERS’ 
CANS 


We have in four years converted 103 Canners to Wheeling 
Cans and they are still coming at an increased rate each 


month. Each of these canners uses from 300,000 to 6,000,000 | 
cans per annum. 

















We have never lost a customer on account of faulty cans. 
This is all the argument that should be necessary to convince 
any Canner of the value of Wheeling Cans. 


Our success comes from the fact we have so improved 
the art we can turn out cans which are as near perfect as it 
is possible to make them, and we understand what the trade 
require. 


We have just completed a large new factory building 
fully equipped that will increase our former capacity 100 per 
cent. This will enable us to accept and ship promptly during 
season a considerable amount of new business. 


We wish to take this opportunity of thanking our cus- 
tomers for their patronage during the past season and to i 
assure them that their orders shall have the same prompt 
attention in 1908 as during the past season. 

















WHEELING CAN COMPANY, 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent For Indiana and Kentucky, S01 Majestic Bidg., Indianapelis, Ind. 
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National Canners’ Laboratory. 
By Edward W. Destuett. M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the firet 
issue in each month and cover topics of general interest to packers of Food Products. 


Destruction of Bacteria, Influence of Physical Agents, Improve- 
ments in Sterilization and Some New Discoveries Which 
Will Probably Revolutionize all Methods Here- 
tofore Adopted for the Preservation 

of Fruits and Vegetables. 


The destruction of bacteria may be accomplished in vari- 
ous ways. Some bacteria are more susceptible to the in- 
fluence of physical agents than others. The great majority of 
bacteria are not spore-bearing insofar as we have been able 
to determine from careful study under all conditions known 
to the bacteriologist. The spore-bearing organisms do not 
thrive well on any fruit or vegetable of decided acid nature. 
The spore-bearing organisms grow most readily upon vege- 
tables, cereal preparations and meat products where very little 
acid is present; when they are found in fruits and vegetables 
which by nature are distinctively acid, the acids have been 
decomposed by the growth of other organisms such as molds, 
acetic and lactic acid bacteria and similar germs which thrive 
well on an acid medium, and afterward consume the acids 
they actually form as well as the natural acids. In canning 
fruits and vegetables the method employed for the destruction 
of bacteria is moist heat and the temperature and time neces- 
sary for their destruction depends upon the character of 
the organism. Bacteria which do not produce spores perish 
readily at a temperature far below the boiling point of water, 
at the sea-level, which is 212° Fahrenheit. Bacteria which 
develop from spores and afterward produce spores are not 
destroyed by a boiling temperature’ except in what is known 
as their vegetating stage, that is just after the development 
of young bacilli from the spore state, and before they begin 
to form spores within their own cell membranes. There 
are two general classes of spore-bearing organisms which 
affect canned goods like corn, peas, pumpkin, squash, beans, 
asparagus, lima beans and other vegetables of similar nature. 
These are organisms classified with reference to their ability 
to grow with or without oxygen. They are known as 
anaerobes and aerobes. Many of the bacteria which come 
under the head of aerobes are also facultative anaerobes, 





PLATE 163 


that is while they are able to multiply well in the presence 
of free atmospheric oxygen they can also multiply in an 
environment void of oxygen. When growing in their natural 
aerobic state they form spores very rapidiy. In the culture 
dishes the young bacilli will emerge from the spore and 
within a very few hours will pass from the vegetating state 
into the spore form again. When forced to grow where 


oxygen is entirely excluded, as it is in the tin can, they 


continue for a very long time in the vegetating state; we 
have known where these germs have remained in the vegetat- 
ing state for weeks at a stretch, during which time an appli- 
cation of heat, even under the boiling point, would be suf- 
ficient to destroy them, while in the spore form it would re- 
quire as much as 250° F. for an hour or more to destroy 





PLATE 172 


them in the center of the No. 2 can of corn, for instance. 
There..are some species of bacteria belonging to this class 
which are extremely resistent to heat, and we have from 
time to time published accounts of the very species isolated 
from canned goods, and illustrated them with photomicro- 
graphs in our laboratory reports. 


The strict anaerobes find the conditions in the tin can 


4 most favorable for their growth. During the preparation of 
\ canned goods the oxygen and air are driven out before the 
can is sealed, so that these microbes grow freely when the 


% 


' sours.’ 


spores have not been destroyed in the sterilizing process. 
Unlike the former variety mentioned these produce spores 
rapidly and produce malodorous gases and by action upon 
the proteid matter form very disagreeable compounds. The 
spores of this class of organisms are more easily destroyed, 
+ however, than those of the former variety. These produce 
swells | while the others produce what is known as “flat 
Experiments have been tried from time to time with 
various physical agents for the purpose of destroying bac- 
teria, both in food and in the tissues of living bodies. Cer- 
tain chemicals have a retarding action, even in very small 
proportions, and in larger proportions are true disinfectants, 
destroying the bacteria. This principle is used in the manu- 
facture of various table condiments; there are many chemi- 
cals which have antiseptic value, but two have been widely 
employed because of their antiseptic action in very small pro- 
portions. Salicylic acid was formerly used, but in late years 
has been entirely replaced by benzoic acid. Insofar as we 
know no attempt has been made to employ chemicals as a 
means of preserving canned goods, owing to the expense in- 
volved, and the much cheaper method of sterilization by 
heat only. 

Bacteria multiply most rapidly at a temperature of 60 to 
98° Fahrenheit. Some species have been found which will 
multiply at a very high temperature; others have been found 
which will multiply readily at a temperature close to the 
freezing point, but the species which affect canned goods 
are found by careful observation to multiply most rapidly at 
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If you have read carefully the Laboratory Reports 








Methods are being studied at The National Canners’ Labora 

If you are a Canner you ought to be in close touch y 
You need us and we need your help and cooperation. Man 
calling on us, The wise man secures his advice before helo: 
year you may not feel the need of our services; another yea 
which saved you a loss. 

We will write you a personal letter this week. V 
think of our work and its value to you. Send in your subse 

Catsup Makers need our advice. You will probably 
will be helpful to you. 

Complicated Problems and all kinds of Analytical V 


Complete New Chemical and Bacteriological Eqtip 


Write [Je NATIONAL CANNERS LABORA 


Prof. E. W. DUCKMWALL 
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orts, you must be impressed with the fact that Progressive 








boratory. You are vitally interested in this. 

ich with this Institution, in order to safeguard your interests. 
Many Canners wait until they have a case of spoilage before 
heloses. One loss would pay for your life membership. One 


‘year you may lose. It may have been our letter or telegram 
~ We will thank you fora reply. Let us know what you 
subscription for 1908. Safeguard your interests. 


bably have to quit using a preservative. Our long experience 


calWork, particularly on foods, are our specialties. 


Write Us. 


l RY, ASPINWALL, PA., U. S. A. 


LL, M. S., Director 
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a temperature somewhere near blood heat. Attempts have 
been made to destroy bacteria by freezing. Frisch exposed 
various cultures to a temperature of 87° Centigrade, and 
found that they multiplied abundantly when they were again 
placed in a favorable condition. Prudden carried on large 
number of experiments with freezing and found that certain 
species perished and other species were greatly injured by 
freezing, such bacteria as prodigiosus were destroyed after 
freezing fifty-one days. Typhoid was destroyed after freez- 
ing 103 days. Repeated experiments with typhoid have 
demonstrated the fact that they are materially affected by 
freezing for only a short time. Bacteria which produce 
spores have been frozen for various lengths of time but 
apparently survive in nearly all cases. 





PLATE 182 


Dry Heat—When bacteria are exposed to heated air in a 
dry condition they are not as easily killed as when they are 
exposed to moist heat. Doctor Koch made a large number 
of experiments which are thus generally summarized. <A 
temperature of 160 to 260° was maintained for an hour and 
a half and failed to kill various non-pathogenic bacteria, all 
species not containing spores were destroyed in temperatures 





PLATE 183 


varying from 248° F. to 270° F. when exposed for an hour 
and a half. Some of the spore-bearing bacteria were not 
destroyed after three hours’ exposure at 284° F. This, of 
course, was on the dry spores and an application of dry 
heat. In canned goods, however, while the spores may be 
in a desiccated form the heat applied is always moist and 
those very same germs when subjected to moist heat perish 
readily at 250° F. in ten or fifteen minutes’ heat directly 
applied, such as a narrow test tube which would indicate 
the temperature almost immediately. In the center of a 
can, however, this heat could not penetrate so rapidly, and 
an allowance would have to be made in all cases for the time 





necessary for that temperature to penetrate to the center, 
varying, of course, with the character of the canned product 
and its consistency. The non-spore-bearing organisms such 
as are associated with acid fruits and vegetables are all 
destroyed at a temperature ranging from 138° to 160° F. 
Of course time would have to be allowed for this tempera- 
ture to reach the center of any package to be sterilized. 
I am quite sure that all acid fruits and vegetables can be 
sterilized much lower than the boiling point, but the time 
will have to be increased materially. 

We have frequently mentioned the effect of desiccation and 
light on bacteria, but have not experimented largely with the 
use of electricity and pressure. Some recent experiments 
with these two agents would seem to indicate that wonderful 
results may be expected within the near future. The follow- 
ing is a history of some experiments that have been made 
with electricity. In 1879 Cohn & Mendelssohn attempted the 
destruction of bacteria by galvanic current; cultures of bac- 
teria were placed in tubes bent like the letter “U,” through 
which a constant current was passed. A feeble current was 
found to be without effect. A strong current from two ele- 
ments maintained for 24 hours restrained development in 
the vicinity cf the positive pole. This was no doubt due to 
the acid which was produced in the culture liquid. When 
a current from five elements was used for 24 hours the 
licvid was sterilized, but in this case the culture liquid was 
undoubtedly changed in chemical composition, making it unfit 
for bacterial growth. Other investigators found that the 
positive pole gave a more decided effect than the negative, 
depending upon the intensity and duration of the current. On 
spore-bearing organisms, the spores of certain species, re- 
quired a current of 200° to 230° milliamperes during an 
hovr or two. In these experiments the gelatin cultures were 
attached to strips of platinum serving the two poles, and 
these were immersed in a solution of sodium chloride. As 
chloride was disengaged at the positive pole the germicidal 
action is attributed to this gas rather than to the direct 
action of the current upon the living germs. Spilker & Gott- 
stein made some experiments with an induction method from 
a dynamc machine, and their statistics form a valuable con- 
tribution to the literature on this subject. The current was 
passed through a spiral wire which was wrapped around a 
test tube of glass, containing the germs to be treated. Their 
first experiment was a well-known pigment bearing bacillis 
prodigiosus which was mixed with distilled water in a test 
tube of 250 cubic centimeters capacity. This tube was sub- 
jected to a current having an energy of 2.5 ampheres X 1.25 
volts for 24 hours. The temperature did not go above 70° F. 
The germs were destroyed. Experiments were made to deter- 
mine this by inoculating other nutrient tubes and no growth 
resulted. The effect of the electric current on spore bearing 
organisms was less successful. The latest work with elec- 
tricity does not depend upon the effect of the electric current 
itself for the destruction of bacteria, but upon the heat which 
is rapidly produced and carried to the center of the con- 
tainer. The investigators have had some difficulty to sur- 
mount, very high heat produced has a tendency to discolor 
delicate fruits, but we have had samples of corn, peas, beans 
and other vegetables most difficult to sterilize by heat as 
ordinarily applied by the canner; these were tested thoroughly, 
by bacteriological methods and found to be perfectly sterile, 
and retained also their natural color and flavor. 

Experiments carried on thus far have been on packages not 
larger than half-pint in size, in glass. The corn, which is 
particularly difficult to keep, remained white like it was 
just cut off the ear. After weeks of incubation at blood 
temperature no bacteria developed and there were no anti- 
septics used to prevent the growth of bacteria. The investi- 
galors are going on with their work and hope to perfect the 
electrical sterilization of all kinds of packages containing’ 
any kind of food products, without injuring the color and 
flavor. They report that sterilization is accomplished almost 
instantly by the heat and not by the electric energy. 

The Destruction of Bacteria by High Pressure—This sub- 
ject has been under investigation for some time. It was con- 
ceived from the fact that bacteria do not ordinarily grow 
under pressure, the idea of putting a pressure on them was 
to create an unfavorable environment, and such indeed is 
the case. Even with moderate pressure bacteria are weakened 
or attenuated, and if sub-cultures are made from bacteria 
thus treated this weakening or attenuation becomes more 
prominent. It is known that the anthrax bacillus when 
grown under a pressure of nine atmospheres for several 
generations becomes so weakened that it has no effect upon 
the most susceptible animal, which is the white mouse. There 
are evidences that certain species of bacteria will grow under 
enormous pressure, since it is certain that at the bottom of 














the ocean, at a depth of several thousand feet, a number of 
different species are found, and of course the pressure at 
such a depth is very great. Some bacteria have known to 
retain their vitality after having been subjected to several 
hundred atmospheres. Bacteria are so exceedingly small that 
such a pressure would amount to only a few milligrams for 
each individual cel', and this is not sufficient to rupture the 
membrane. Knowing these facts certain investigators have 
been working to obtain pressures many times as great as 
have ever been used before in the experiments conducted 
by early mvestigators. 

The investigation of the effect of extremely high pressure 
on bacteria is being conducted at one of the experiment 
s .tions, and the bacteriological work connected with the 
investigat‘on is being done here at the National Canners’ 
Laboratory. There are on hand several hundred sampler 
over three years old which have never been subjected to any 
heat whatever ctier than that of room temperature. No 
antiseptic or chemicals ot any sort have been used, and the 
fruits and vegetables have been put up in various kinds of 
containers, both glass and tin cans of various sizes, and 
subjected to a pressure of from 30 to 100,000 pounds per 
square inch from 36 to 90 minutes. Experiments have been 
made on packages as large as a pint and a quart, both tin 
cans and glass jars. The first samples examined were Cali- 
fornia peaches put up in a small glass tube, covered with 
water and sealed with vaseline; no preservative was used 
and no heat was applied. and no other treatment excepting 
a pressure of 100,000 pounds to the square inch. After 
incubating same and testing by well known bacteriological 
methods and examining the juice under the microscope no 
evidence was discovered of any yeasts or bacteria. Another 
sample contained Califoinia plums, and a third sample was 
tomatoes, simply cut up and not even peeled nor washed, 
but placed in the tube raw and subjected to a pressure of 
100,000 pounds per square inch. The pressures were applied 
as follows : Tubes were filled and stoppered with wax and 
placed in a very heavy steel cylinder, the remaining space 
within the cylinder and around the tubes filled with water. 
The cylinder was then closed and by means of a series of 
hydraulic intensifiers the pressure is applied to the water and 
to the fruits and vegetables in the tubes, and of course the 
wax stoppers yielded readily to the pressure and allowed the 
same pressure te reach the contents of the tubes. 

Experiments have been conducted with samples purposely 
treated with yeasts and bacteria, in order to note the effect 
on the cell membrane. In many cases the membranes are 
ruptured by the pressure. The investigators have complete 
data on all these experiments and after the bacteriological 
work is finished a full report will be made covering this most 
interesting work. Some difficulty has been met with in se- 
curing an instrument properly scaled to register accurately 
the amount of pressure, but such an instrument is now being 
constructed. An investigator also had some trouble in get- 
ting appartus of sufficient strength and size for applying these 
pressures easily and quickly on canned goods and other pack- 
ages of commercial size. A machine is now being made so 
that the pressure can be applied by steam power. Con- 
siderable work has been done already on cans of number two 
size; corn has been treated in a perfectly raw state just as 
it is cut from the cob. Many experiments were failures but 
some of them have been successful enough to prove that the 
pressure will kill the bacteria. No attempt has been made 
to put anything up in an attractive style. Most of the samples 
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were filled into the packages without washing and in some 
cases particles known to be infected with bacteria were pur- 
posely included, so as to make the test more valuable. We 
have examined grape juice, freshly expressed from the grape 
and sealed in ordinary enameled tin can, then subjected to 
25,000 pounds pressure, and the same when opened and ex- 
amined here at the laboratory was found to be perfectly 
sweet and free from all kinds of germs. Cider was put up 
in the same manner; also huckleberries, all examined and 
found to be perfectly sweet. 


When we take into consideration that these cans are com- 
mercial packages and treated with only one-fourth of the 
pressure which can be applied, and such good results have 
been obtained, it will not be surprising if the idea is not 
improved to such an extent as to make the method a com- 
mercial success. Just think of the advantage of canning 
corn, pumpkin, squash, asparagus, peas, beans and other 
similar products perfectly fresh as they are in season, with- 
out any cooking, so that when the cans are opened in the 
winter season the good housewife can have them just the 
same as if taken directly from the garden. Think of a can- 
ning factory fully equipped with machinery to take care 
of a whole season’s pack without even having to peel or 
cook the vegetable or fruit; simply putting them into the can 
whole, covering with water and subjecting them to the neces- 
sary pressure to kill the microorganisms which would other- 
wise destroy them. This is a progressive age; a recital of 
this kind may sound like a tale from the Arabian Nights, 
and we must confess that we were among the greatest 
doubters, but have been compelled to admit that this is a 
most wonderful discovery and is based upon some scientific 
facts which have heretofore been entirely overlooked by nearly 
all investigators. If the canning factory of the future can 
be so equipped as to do away with steam and a large percent 
of the labor now employed, and put up fruits and vegetables 
in their fresh state it will certainly work a revolution in the 
food packing industry. Manufacturers, as a rule, are slow to 
take advantage of anything which promises to revolutionize 
the industry, at least they have been in the past, but scien- 
tists have been working on seemingly impossible problems 
in other industries and with success, too, so it will not be a 
surprise to see some developments: which will astonish packers 
of the old school. Years ago everybody thought that it was 
necessary to stretch a cable across the ocean to send a mes- 
sage to our friends in London; today we do it without any 
wires. We take photographs in color and are promised 
some most remarkable improvements over many modern in- 
ventions which seem to be absolutely perfect now. It is 
almost impossible to heat a can of corn, or a can of pumpkin 
through to the center so as to destroy the spores of bacteria 
without greatly darkening the color, injuring the flavor, and 
changing the chemical composition. Pressure can be ap- 
plied to the contents of a tin can in all parts instantly; it 
does not depend ‘upon a resistent medium, but upon a fluid 
like water which is almost incompressible, so that when 
pressure is brought to bear upon the surface every molecule 
in the package comes under that pressure. When the method 
is gcstecinl there will be no more scorched corn, nor flat 
sours, nor swells, but corn fresh as it is cut from the cob; 
no need to peel and pick small fruits, they can be taken out 
and served whole just as they are picked. This is ‘a most 
remarkable and wonderful discovery and we will watch 
developments with great interest. 
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General Properties of Tin and Lead and Tin-Lead Alloys. 


Tin —Commercial tin is never pure, the purity depending 
upon the source or deposit from which the tin is obtained. 
The chief impurities are iron, lead, copper, antimony and 
bismuth. The purest tin comes from the Straits, British 
and Saxon deposits. The Straits tin contains traces of 
iron, lead and copper as a rule, but total impurities do not 
exceed a few hundredths of 1 per cent. The same can be 
said of British tin, though iron is not present in so large 
amounts. The chief impurity of Saxon tin is bismuth, which 
is present in small quantities. Bohemian tin contains as 
chief impurity copper, which is often present to the extent 
of I per cent or more. The most impure commercial tin is 
that from the deposits of Peru and Bolivia; iron, lead and 
antimony being present in considerable amounts, analysis 
showing from 2 to 3 per cent of lead and sometimes as 
high as 4 per cent of antimony. Tin is characterized by a 
great resistance to many agents usually affecting metals, 
thus it is scarcely oxidized in moist air, and retains its lustre 
in dry air. It is also quite indifferent to many organic acids, 
readily acting on other metals. Tin possesses a low degree 
of tenacity or strength, but is quite malleable, permitting it 
to be rolled in the thin sheets. It is quite fusible, melting 
at 453° Fahrenheit. When heated in contact with air it 
oxidizes and at a white heat will burn with a bright flame. 
Tin by itself is comparatively soft, but possesses the property 
of imparting a high degree of hardness when employed in 
certain alloys. 

Lead—Lead is characterized by great softness, and may 
be scratched with the finger nail. It possesses also but little 
strength or tenacity, and while not capable of being drawn 
into wire for commercial purposes, like tin its malleability 
permits it to be rolled into plates. It is much less resistant 
to air and other agents than tin. The surface becomes 
rapidly tarnished on exposure to air, and solution is affected 
by many agents that do not affect tin. Lead is quite readily 
fusible, melting at 620° F. 

Alloys of Lead and Tin—Lead and ‘tin alloy readily 
with each other in all proportions. The properties of the 
alloys depend to a considerable extent upon the relative 
proportions of the lead and tin. In some cases the proper- 
ties of alloy approach the mean or the individual properties 
of the metals, but in other cases do not show any close cor- 
respondence to either metal, thus an alloy of tin and lead 
is much harder than either metal, and the fusibility in case of 
certain proportions will be lower than the melting point of 
either constituent. The following properties are of especial 
interest : 

Hardness.—As with many other metals tin and lead yield 
an alloy harder than the mean for the two metals. All of the 
alloys are harder than lead and when the content exceeds 
60% the alloy will be harder than pure tin, and an alloy 
of 70 parts tin to 30 parts lead is about one and one-half 
times as hard as pure tin, and two and one-half times as 
hard as lead. : 

Melting Point.—As already noted the melting point of lead- 
tin alloys is decreased in comparison with the melting points 
of the constituents. There is some difficulty in making a 
reliable determination of the fusing point, and figures at 
hand do not entirely agree for the melting point of the 
different proportions of lead and tin, thus Brannt gives the 
range for the fusing point of solder between 320° and 563° F. 
The melting point of solder consisting of one part tin and 
two parts: lead as given by Brannt is 441.5° F. For one 
part tin to one part lead 371.7° F., and two parts tin to one 
part lead 340.2° F. Figures from experiments principally by 
Pillichody, however, give somewhat different results, as shown 
by the following table: 





Fusing Point 
Percent Tin. Percent Lead. Degrees F. 
83.3 16.7 401 
69.5 30.5 368.6 
63 37 3578 
53.2 - 46.8 368.6 
50 50 395.6 
45.6 54.4 410 
36.2 63.8 455 
27.2 728 4748 
22,1 77.9 518 
15.9 84.1 541 
14.4 87.6 557. 


The figures from different experimenters while showing 
variations would indicate a lower fusibility for solder con- 
taining over one part tin to two parts lead than for either 
constituent, the greatest fusibility being for a solder with 
about two parts tin and one part lead. . 

Strength—The strength of metals is usually materially 
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affected by alloying with other metals. In some cases the 
strength is greater and in others less than the mean of the 
strength of the constituent metals. In some cases the strength 


will be greater even than of either metal. We have been 
unable to find record of experiments to determine the rela- 
tive strength of lead-tin alloys, tin, however, possesses the 
property of increasing the strength when alloyed with cer- 
tain metals, for instance copper, which by itself possesses 
but little strength, shows a material increase when alloyed 
with tin, a content of about 17.5% tin giving an alloy of the 
greatest strength. From the relative properties of solder, 
as compared with the constituent metals, it would appear that 
the strength would be increased by alloying, but to what 
extent it would be difficult to state. Further information in 
this connection would be desirable, and we will endeavor to 
have something definite in this connection a little later. 

Resistance to Chemical Influences—When the much greater 
resistance of tin to chemical influences is considered it is 
natural to suppose that an alloy of tin and lead would be 
much more resistant than lead, and it may be stated that 
from experiments it would appear that alloys of tin and lead 
show resistance to chemical agents in proportion to the con- 
tent of tin. Some investigators have considered certain alloys 
of lead and tin more resistant than others, but the general 
result of experiments would indicate the action to depend 
upon the relative amounts of tin and lead and increasing 
with the lead content. 

Effect of Impurities Upon Tin-Lead Alloys—The impuri- 
ties mentioned as occurring in commercial tin are those com- 
monly met with in tin-lead alloys. Of these iron, copper 
and antimony tend to render the alloy harder and more 
brittle and to raise the melting point. The effect of the 
bismuth would be to lower the melting point. Bismuth, of 
course, is an important ingredient in the so-called fusible 
metals of Rose and Wood, the most fusible of which (which 
also contains cadmium) has a melting point of 154.4° F. 


Occurrence of Nitrates in Vegetable Foods and Cured Meats. 


Potassium nitrate or saltpetre, while meeting less opposi- 
tion than many other chemicals used in foods, yet has not 
been wholly approved by food authorities and at the time of 
issuance of Food Inspection Decision No. 76, by the Board 
of Food and Drug Inspection, the use of this chemical was 
permitted pending further investigation. Consequently the 
publishing of a quite extensive study of the normal occur- 
rence of nitrates in vegetable foods is of interest as it 
permits of the formulating of a better idea as to the possible 
harmfulness of nitrates in food. 

Mr. W. D. Richardson, of the Swift & Co. laboratory, in 
the last number of the Journal of the American Chemical 
Society, publishes the results of such a study, together with 
determinations of added nitrates or saltpetre in cured 
meats. The normal occurrence of nitrates in fruits and 
vegetables has had some previous study, and the following 
summary by Richardson of the work of previous investiga- 
tors will be of interest in connection with his results: 

“The presence and amount of nitrates in vegetable foods 
has been noted and determined by Friihling and Grouven, by 
Sutter and Alwens, by E. Schultze and H. Schultze and 
others. Friihling and Grouven state that nitric acid is not 
present in ripe seeds, but in green plants of the Cramineae 
and Leguminosae they found as much as 0.10%. Sutter and 
Alwens working on beets found quantities up to 3.49% nitric 
acid in the dry substance. E. Schultze and H. Schultze 
report in beet juice from 0.13% to 0.285% nitric acid. 
E. Schultze and A. Ultrich in beets, 0.41% to 0.407%. The 
same author’s report, that of the nitrogen in beets, 32.51%, 
or nearly one-third the total, exists in the form of nitric 
acid. Sugar beets contain according to Zoller, 0.324 to 0.926% 
of nitric acid. E. Egger states that grapes contain no 
nitrates. Hence the deduction has been made that the pres- 
ence of nitrates in wine indicates watering of this product. 
On the other hand Spica finds nitrates occurring naturally 
in certain musts, and hence concludes that their presence 
does not necessarily indicate adulteration. Schonbein reports 
sg acid present in beer and wine up to 4 to 10 mg. per 
iter.” 

The investigations made were upon fruits and vegetables 
purchased in the open market, being obtained in part from 
wholesale and in part from retail dealers, and attention is 
called to the fact that in some instances the fruit and vege- 
tables were less fresh than desirable, which might lead to 
low results through possible reduction of nitrates present 
as the sample became wilted. The results are tabulated for 
a large list of both fruits and vegetables as well as some 
cereals. In some instances determinations on canned. articles 
as well as fresh are given. As might be expected succulemt 

















vegetables such as celery, spinach, etc., in which the plant 
is used, show higher amounts of nitrate nitrogen than where 
the mature fruit is the article used for food. The occur- 
rence of nitrates in different foods is touched upon as fol- 
lows by the author: 

“Inasmuch as nearly all of the nitrogen demanded by 
plants for their growth is taken from the soil in the form 
of nitrates—a smaller quantity being absorbed possible as 
ammonium salts—it is logical to. infer that, especially in the 
earlier stages of growth, significant amounts of nitrates 
should be found in the plant organisms. It would seem rea- 
sonable, too, to conclude that as the plant develops and 
approaches maturity, elaborating the nitrate nitrogen into the 
form of protein bodies, smaller quantities should be found. In 
other words, as would be expected of a substance which 
enters at once into metabolic process and is at once changed 
thereby, the quantities of nitrates found should vary greatly 
and the smallest quantities should occur in the mature plants. 
This seems generally to be the case. The surprising fact is, 
however, that in certain crops, particularly beets, considerable 
quantities occur in the fully matured plants. Even in ripe 
seeds and mature fruits the presence of nitrates has been 
established qualitatively and quantitatively in practically all 
samples analyzed. ‘This is the more astonishing in the case 
of fruits inasmuch as during the ripening process the nitrates 
must be in contact with many reducing substances.” 

In connection with the determination and study of the 
normal occurrence of nitrates in fruits and vegetables deter- 
minations were made upon a number of brands of cured 
meats, including both ham and bacon. Fresh meat is nor- 
mally free from the presence of nitrates, so that the results 
for the meats would, of course, represent added nitrates as 
saltpetre. Comparison of the two tables shows relatively 
about the same amounts of nitrates in vegetable foods as a 
class and cured meats which have been treated with salt- 
petre, though cured meats do not in ariy case show as large 
amounts as the maximum quantities found in some vegetables. 

Some study was made of the occurrence of nitrates in the 
human urine, the results, together with those of other in- 
vestigators, showing that nitrates are normally present, being 
excreted by the kidneys. While no exact study of nitrates 
ingested with the food could be made from nitrates eliminated 
in the urine, yet the occurrence of niirates in the urine 
shows that nitrates are regularly taken into the system with 
the food and regularly eliminated by the kidneys. In this 
connection Richardson continues : 

“When we consider that there is present of nitrates in 
various fresh vegetables, including beets, squash, parsley, tur- 
nips, radishes, celery, cabbage, lettuce, cucumbers, spinach, 
string beans, and egg plant the equivalent or more than 
the equivalent of the quantity of saltpetre ordinarily present 
in cured meats, and considering also the relatively small 
quantity of meat, and particularly of salt meat, included in 
the average diet, we must conclude that the average person 
obtains a larger quantity of nitrates from his vegetables than 
from his meat foods. A diet consisting largely of fresh 
vegetables is not considered injurious and has not been 
known to cause injury. Yet, it is possible that on such a 
diet a person, as a vegetarian, might easily consume the 
equivalent of one to two grams and possibly more of salt- 
petre daily.” 

As to the desirability of using saltpetre in food, excep- 
tion is taken to statements made by various writers and the 
following point is made in favor of saltpetre: 

“It has been persistently reported that the sole object in 
using saltpetre in the curing of means is for the purpose of 
maintaining a red color. This is only one of several objects 
gained in using the substance. That it is an essential curing 
agent and that a large percentage of sour meats (in the 
trade sense) would result if its use were discontinued, can- 
not be successfully controverted. While it must be admitted 
that saltpetre is not an antiseptic in the sense ordinarily un- 
derstood by this term it appears to protect in some way the 
nitrogenous tissue against bacterial invasioris. Possibly the 
most beneficent role of saltpetre in the curing of meats is 
its transformation of what would otherwise be anaerobic 
conditions into aerobic ones in the bacteriologic sense, a 
full discussion of which is reservéd for a later paper. I 
need only say here that it has been shown that aerobic 
bacteria will develop in the absence of air if saltpetre is 
present in the culture medium and that anaerobics refuse 
to grow in the absence of air and presence of saltpetre. 
The fact that typical putrefaction (faulnis) is an anaerobic 
process and that this process can be transformed into an 
aerobic one by the presence of saltpetre is a most important 
point in the curing of meat.” 

The following summary by Mr. Richardson of the results 
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of the investigation gives the salient points of the article: 

“Nitrates are of general occurrence in plants in all stages 
of growth, and particularly in the early stages. 

“In the mature parts of plants such as ripe seeds and 
fruits only small quantities of nitrates are found. 

“In some cases notable quantities of nitrates remain in the 
mature plant: instance ripe beets and turnips. 

“The amounts of nitrates found in vegetables are of the 
same order but rather more in many instances than those 
found in cured meats. 

“A person on a diet consisting of fresh vegetables, wholly 
or largely, would consume more nitrates than one on a 
mixed diet consisting in part of cured meats. 

“As much as the equivalent of from one to two grams of 
saltpetre daily could be consumed by a person eating fresh 
vegetables. 

“Inasmuch as a fresh vegetable diet is entirely harmless 
and as no case of injury from saltpetre in cured meats is on 
record, saltpetre in the quantities used in cured meats must 
be classed as a harmless substance.” 


Nebraska Food Packages Must State Quality 
and Contents. 


Deputy Attorney-General Rose has written an opin- 
ion sustaining the ruling of the pure food department 
of Nebraska to the effect that original packages con- 
taining food must be stamped to show what they con- 
tain and how much. We quote from his opinion the 
following : 

These provisions of the Pure Food Law are published in 
section 8, chapter 33, compiled statutes of 1907. In connec- 
tion with your inquiry I observe in your letter the statement 
that you have construed section 8 of the Pure Food Law, as 
follows: 

“The executive department has interpreted section 8 of the 
Pure Food Law to mean that not only the contents but also 
the net weight or measure, whichever may be used, must be 
correctly stated on the outside of all packages containing arti- 
cles of food put up in package form.” 

After a careful investigation of the entire Pure Food Law 
I have come to the conclusion that your interpretation is cor- 
rect. The interpretation that the contents, weight or measure, 
should be correctly stated on the outside of packages of food 
put up in package form, if sold for use in Nebraska, is in 
harmony with the following general rule of statutory con- 
struction adopted by the supreme court: 

“In giving a construction to a statute the court will! consider 
its policy and the mischief to be remedied and give it such an 
interpretation as appears best calculated to advance its object 
by effectuating the design of the legislature.” Gran v. Hous- 
ton, 45 Neb., 825. 

In applying to the present inquiry the rule thus stated by 
the supreme court it is mecessary to examine the entire Pure 
Food Law. The conditions which made the legislation neces- 
sary, the evil against which it is directed, the intention of the 
legislature and the remedy provided are not hard to find. 

Formerly it was the custom for a food buyer to go in per- 
son to the grocery, order his foods in person, personally see 
them weighed and wrapped and receive them at the dealer’s 
counter. Now it is customary for manufacturers to sell many 
foods in packages ready for delivery at retail. Foods are con- 
tinually ordered from grocers by telephone and delivered in 
the original packages to the consumers at their homes, or 
bought and received in that form at the merchant’s counter, 
with the packages unopened. These packages are put up by 
the manufacturer with the intention that they shall pass from 
the wholesaler to the retailer and afterward to the consumer 
without being opened. These changed conditions and new 
business methods have multiplied the opportunities to deceive 
and cheat the public in the quality and quantity of many 
articles manufactured for human consumption. 

Taking advantage of the opportunities thus afforded and 
abusing the confidence reposed by the public in honest manu- 
facturers who have conducted their package business on cor- 
rect ethical principles, many unscrupulous manufacturers and 
merchants cheated their customers and the public, by short 
weight or inferior quality, during the time consumed by legis- 
lators in creating a remedy by the tedious evolution of the 
law. In the meantime the littleness of the peculations and 
the burden and cost to each individual in obtaining redress 
afforded immunity to the short weight parasites on honest 
commerce. 

The evil against which the pure food legislation was di- 
rected is the public and private injury inflicted by dishonest 
methods in the sales of foods. One of the intentions of the 


legislature in passing the pure food act was to put a stop to 
such practices and thus promote the public welfare and pro- 
tect honest manufacturers and merchants from the dishonest 
competition of unbranded, secret packages of foods. When 
these packages are sold in Nebraska, they must be branded 
to show what they contain and how much, and this is the 
remedy provided by the legislature. 

In my opinion your interpretation, that the contents, weight 
or measure, must be correctly stated on the outside of food 
packages sold in Nebraska, is in harmony with both the spirit 
and letter of the Pure Food Law. 

It is no answer to this construction to cite the National 
Pure Food Act. The Nebraska statute requires the contents, 
weight or measure, to be branded on the outside of packages 
of food, if sold for use in this state, while the act of congress 
contains no such requirement. In this respect the federal 
statute did not meet the approval of our legislature, and can- 
not be invoked to determine its meaning. 

The purport of that part of the Pure Food Law under con- 
sideration is free from doubt. The power to enforce it is 
committed to the executive department of government. Those 
who put food in packages for sale in Nebraska are required 
to make the package show what they contain and how much. 
The enactment of this for the benefit of the public, and all 
the power conferred upon the executive, for the purpose of 
making the law effective, is intended to be exercised. None 
should be voluntarily relinquished in favor of trespassers. 
This power was granted after a strenuous contest in the legis- 
lature, and you are right in declining to surrender any of it 
without a struggle. 

Under present business methods and customs the public 
should be protected by a statute requiring those who put food 
in packages, for sale in Nebraska, to brand on the cover the 
contents and quantity. The legislature passed such a law. In 
my opinion that law is a proper exercise of public power; but 
if I am mistaken, those who insist on selling their food pack- 
ages in Nebraska without branding on them what the pack- 
ages contain and how much should seek immunity in the 
courts. 

The Pure Food Law does not require an impossibility. 
How a package should be branded, where its weight is 
affected by climatic changes or by other natural causes, is a 
mere incident to the enforcement of the act, and I think this 
question should be determinted from the facts relating to 
each particular article. I have not at hand sufficient data to 
justify a ruling in any case. No doubt any one who makes 
a conscientious effort to obey the law will be able to procure 
from the food commissioner instructions affording ample pro- 
tection, if followed. 


Staff Enthusiastic Over Canners’ Convention. 


Secretary John T. Staff of the Canning Machinery 
and Supplies association, who will have charge of the 
exhibit of machinery at Cincinnati, reached Chicago 
this morning from his home at Terre Haute, Ind. 
Secretary Staff being a motor boat enthusiast, came to 
Chicago to attend the motor boat show at the Coliseum 
this week, but was full nevertheless of the national 
canners’ convention to be held in Cincinnati, February 
8rd to 8th. 

Secretary Staff says the exhibit of canning machinery 
will be a huge show. The hall is the largest the ma- 
chinery men have ever exhibited in, yet the secretary 
reports the space already well taken up, the number of 
applications for reservations exceeding any previous 
year. Secretary Staff says the association member- 
ship has increased considerably during the year and 
that a number of new exhibitors will be on hand. 


Annual Convention California Canners’ League. 

The annual convention of the Canners’ League of 
California will be held in San Francisco Thursday, 
January 9th, at 10 0’clock A.M. The meetings will 
be in the Chamber of Commerce rooms. Secretary 
Rowley, in calling the convention, says: 

“It is the intention to have the session occupy but 
one day in place of two, as formerly, and it is hoped 
that every company affiliating with the league will 
make a special effort to be as well represented as 
possible.” 
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CAN EARING MACHINE 
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WILL BE HAPPIER 
FOR YOU IF YOUR 
SOLDER BILLS ARE 
CUT IN HALF. 
BOOKLET TELL- 
This machine is designed to fasten the ears for the handle or bail in cans. ING HOW GLADLY 


@The action of the machine is entirely automatic. It secures both ears in 

opposite sides of the can at the same time. @ The ears are fed in the hop- MAI LE D ON APPLI- 
pers or chutes at the back of the machine. The cans are placed on a table, 
as shown in illustration, and while in this position the machine is put in 
action by depressing a treadle, the table descending and placing the can 

in front of the perforating dies which punch and flange holes ready to re- CATION. 
ceive the ears. A further movement of the table places the can in front 
of the seaming dies whicltrin turn push the ears into the can and hold them 
until slides, shown on each end of the machine, come forward and seam 


the ears ard pail together. @ The machine is covered with a sheet iron 

table, not shown in the illustration. This table facilitates the placing of the S I | L ES o- M O RS bE ( O 
cans so thatthey can be discharged from other machines in line directly on * 
>. en Panta Io guoontes any one pony as them. — 
ard machine is adjustable for cans from 3 to 8 inches in diameter. arger 

sizes to order.) Capacity 12,000 cans a day of 10 hours. We also furnish an CHICAGO, ILLINOIS 
ear crimping machine and dies for making the ears. Q Prices and further 


information about this or other can making machinery wi!l be furnished Body M ake rs, Headers, Floate rs 


upon request. Manufactured by 


CHARLES STECHER SPECIAL AUTOMATIC MACHINERY and’ MACHINE TOOLS =o gal etal eae 



















19-21 South Jefferson Street, Chicago, Ilis. 




















THE GORMLEY PATENT GREEN CORN HUSKER 


WE TAKE PLEASURE 

in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Com Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. Will husk 
and silk over one ton of green com 
an hour, and clean enough to go direct 
to corn cutting machines. 


@ This Machine is fully covered by 
United States Letters Patent. 


@ Price and terms on application. 




















- MANUFACTURED AND SOLD BY — : 


WINTERS & PROPHET, - MOUNT MORRIS, N. Y. 
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Baltimore, Md., Dec. 28, 1907. 


Eprror CANNER: Nineteen hundred and seven is gasping 
out its last few breaths and will soon pass away leaving but 
a memory of all its hopes, fears, successes and failures. Of 
course, commercially, the passing year will be labeled with 
the words “Financial Panic,” which in spite of all those who 
now say, “I told you so,” practically came as a surprise to 
ninety-nine per cent of the people of the country. It is to be 
hoped that we will not have to pass through such another one, 
for although conditions have improved very materially, there 
are thousands of merchants and manufacturers still trying to 
find out “where they are at.” 

The mysterious element in it all, was the fact that this 
panic came when all business seemed to be running at full 
speed. Factories were busy, labor was all employed at good 
wages, all goods were in active demand at profitable figures 
and there was no glut of stocks on hand. Grain, cotton and 
corn crops were good and everything seemed to be in fine 
shape until the gale arose in October and the commercial sea 
was soon strewn with wrecks, flotsam and battered hulls. 
What caused it all is still the great unanswered question. 
Many theories are advanced and financial doctors (and 
quacks) galore, are deluging us with remedies to prevent a 
recurrence. It is to be hoped that during 1908 some plan will 
be adopted at Washington that will forever make it impos- 
sible for the country to again—as it were in a single night— 
descend from the pinnacle of prosperity to the slough of hard 
times. 

It is well to be optimistic at all times, and especially so 
during a crisis like we have just passed through, but when 
the worst is over it is not well to allow ourselves to be again 
lulled into fancied security and make no effort to strengthen 
our position. On the other hand we should profit by our ex- 
perience, look calmly and dispassionately at our recent trou- 
ble, find out the weak spots in our financial system and once 
and for all take such steps as to make it impossible to ever 
again allow such a time to occur. 

It is generally admitted that what helped us most was the 
importation of gold from London. That being so, is it not 
wise to ask ourselves the question as to what would have hap- 
pened, had we, for instance, run into trouble with Japan, or 
a strong European power? Would the gold have been then 
sent to us as readily? Let us look further. Suppose we had 
had trouble or friction with England this fall, and London 
had not only not given us support but had withdrawn what 
she could from us, who would then have furnished the gold? 
Wouldn’t we have had a bigger crash and worse value 
crumbling than we did have? Of course we would have 
eventually righted ourselves within ourselves but the wrecks 
and ruins would have been far more numerous before such 
righting took place. It is easy to say trouble with England 
or a great power will never occur and it is very improbable, 
but it is not impossible. It therefore behooves us to now be 
up and doing and to so fix ourselves that we can be entirely 
independent under any and all conditions. 

A careful study of history does seem to prove that coun- 
tries which have a state bank can always either prevent a 
bad panic or at least put an end to it quickly. There seems 
to be naturally, national confidence in a banking institution 
which is known to be backed by the government and nation, 
and that institution can so operate as to quell panic and re- 
store confidence.” Certainly the evidence at present is in favor 
of a state bank similar to the Bank of England or Bank of 
France. May the financial solons at Washington find the 
right solution, is the earnest wish of every business man. 

Possibly no business in the country suffered as little through 
it all as did the canned goods business. This came about 
mainly because we deal in necessary food products and be- 
cause stocks of goods were not heavy. Still there was trouble 
enough and even yet there are rumblings and grumblings in 
some quarters. 

It is interesting to note in a brief way the course of events 
during the past year. Speaking generally, I would say that 
packers who sold futures (excepting tomatoes) prior to May, 
got badly caught, for all lines excepting tomatoes cost more 
to pack than what futures sold at during the first five months 
of the year. Take the line of small fruits and note straw- 
berries, as an illustration—these were sold as futures at 75¢ 


to 80c. They cost to pack $1.00 to $1.10 and sold at the close 
of the season at from $1.40 to $1.50. So it went all through 
the line of small fruits, while cherries were an absolute failure 
and raspberries nearly so. 

String beans, peaches, pears and apples also sold at lower 
figures for futures than cost of packing. The peach and pear 
crops were nearly failures, pe? apples, while not a failure, 
were in such demand to take the place of pie peaches and 
small fruits, that they cost 15¢ to 20c per dozen more to 
pack than in an ordinary year. The future price was 72%4c 
to 75c and the market in season was 95c to $1.00. A similar 
condition existed in pineapple, sweet potatoes, pumpkin and 
practically everything but tomatoes. When the panic came 
along, the general line sagged about Io to I5 per cent, but 
already there are signs that early in the new year we will 
see a reaction and higher prices. 

The course of tomatoes during the year was very interest- 
ing. The year opened with a 95c market but in February 
price was 92%c, in March goc, in April 87%4c, and in May &sc, 
which was the lowest figure for 1906 goods. Futures for 
season’s delivery sold at from 82%c to 85c until June, when 
price advanced to goc, and so ran until season was well under 
way in August, when it became possible to buy at 87%4c and 
in September at 85c. After that came the panic and price 
went off to 80c where it remains today. 

It is remarkable that although 1907 pack is the largest 
known and although we have had a “squeeze,” yet there — 
been no period in the year when tomatoes went below 8oc. 
The chances therefore in favor of a higher market early in 
1908 are very good. 

There is little or no business being transacted this week in 
any line and really no market changes to report. I wish you 
and all your readers a Happy and Prosperous New Year. 

TARTAR. 





| PORTLAND. 














Portland, Maine, December 3oth, 1907. 

Epitor CANNER: Another volume in the records of the 
canned goods industry is closed. Not within the memory of 
the pioneers in the business has there been so many un- 
accountable and radical changes as has been witnessed during 
the past season. The laws of supply and demand have been 
nullified by stock gamblers, but through it all, despite many 
adverse conditions, the canning industry has maintained a 
steady front. There is hardly a weak spot in the list, and 
indications are that in many lines higher prices must prevail 
before the coming year is over. It is the general opinion that 
we have seen the worst of “financial conditions,” and that 
they will steadily improve. I am quite certain that there has 
been little, if any, “overtrading” in commodities, especially in 
“hermetically sealed goods,” but this condition should not be 
confounded with speculation in dreams, or the eternal life of 
bubbles. 

Strange to say, there has been some inquiry for spot corn, 
and this is noticeable, since, even in “good times,” a Decem- 
ber call is rare. One looks for a little demand after the 
middle of January, perhaps, but it is very rare that so soon 
after the end of the packing season any call, whatever, is seen. 
Fancy corn has been sold at from 95c to $1.00 f. 0. b. Port- 
land, but nothing below. It is absurd to think that, even in 
dull times, the small, remaining stock can fill the demand 
(legitimate) between now and next harvest. Some one, and 
his name may be “Legion,” will find, when he knocks in a late 
and leisurely manner, that the door is locked against him. 

I have heard but little in regard to future prices, but many 
are hoping for higher figures. Whether this will materialize 
or not is far from being settled, but I am sure there is little 
in the present outlook to tempt new packers to enter the field. 
In fact, if we can judge of the future by the past, con- 
servatism will be the keynote of the business of 1908. Many 
packers have had “experiences” during the past autumn and 
present winter that have opened their eyes to the slight im- 
portance given by some “parties of the second part” to the 
sacredness of contracts. 

The canned apple business is quiet just now, but there is 
some demand. The strange contortions in the market for this 
article would puzzle anyone but a lunatic. A three dollar 
price is a legitimate one, based on the present conditions, for 
No. 10 goods of standard quality, but they can be bought for 
less, Good standard apples have been sold at $2.25 f. o. b, 
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THE ONLY CAN 


FOR FALL AND WINTER LINES 


Apples, Pears, Sweet Potatoes, Pumpkin 
Beets, Baked Beans, Hominy, Kraut 





HOMINY 
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“THE CAN WITHOUT THE CAP-HOLE— BOTTOM LIKE THE TOP” 

















It costs no more to be up-to-date. If you are not now using 
the Sanitary Can, let us tell you why you should begin. 
SAMPLES UPON REQUEST 


SANITARY CAN COMPANY 


Factories: General Offices: 


FAIRPORT, N. Y. AIR 
INDIANAPOLIS, IND. All Cans Manufactured under FAIRPORT, N. Y. 
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Portland, but I think it would be hard to buy any spot goods 
now at this figure. Generally packers hold at $2.75 to $3, 
while’ I know that many in New York state expect $3.75 in 
the future. In this connection it must not be forgotten that 
the apple crop has got to fill the shortage in the other fruit 
lines, and, while it may not be apparent just now, next spring 
and summer it will be. On the other hand, the spot stock, 
packed when apples were higher than they are today, is not 
inconsiderable. 

As there are no canned blueberries in first hands, and none 
to mention in the hands of jobbers; while very little squash 
or pumpkin is in possession of either, I refrain from nominal 
quotations. This, too, must have an impression on the apple 
market, unless buyers give themselves up to the mysteries of 
mince meat. 

As the demand for canned clams continues, even in mid- 
winter, I do not think that we shall ever see a return to the 
old prices, for the yield can never reach the constantly in- 
creasing demand the country over. 

In conclusion, let me wish each and every reader of THE 
CANNER a happy and prosperous New Year. 


mendous catches, while the nets used in the Fraser river are 
much smaller, though a hundred times more numerous. The 
fault, however, lies at the doors of the fishermen both on 
Puget Sound ‘and the Fraser river, and it will never be 
remedied until the state of Washington and the province of 
British Columbia enact laws for the joint regulation of the 
Sockeye fisheries. The matter has been taken up by commis- 
sioners from the state of Washington and Canada, and new 
laws will be proposed to the legislatures of both common- 
wealths which may result in some benefit. 

As a matter of fact, state fisheries regulation on the Pacific 
coast has not been a great success. It has been apparent for 
several years past that no good results would be obtained 
until the salmon fisheries are regulated by the federal govern- 
ment. In his last message to Congress, President Roosevelt, 
who had evidently had the matter called to his attention, ad- 
vocated the federal control of the Pacific coast salmon 
fisheries, and it is likely that steps will be taken in the future 
to bring this about. 

SocKEYE. 
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INDEX. NEW YORK. 
New York, December 30, 1907. 
OMAHA. | Epitor CANNER: With a week broken by a holiday com- 
paratively little could be expected of trade since last reports. 
Omaha, Neb., Dec. 28, 1907. It is, perhaps, sufficient that business has maintained its regu- 


Epitor CANNER: From what we can sum up the holiday 
tradc year has been very good. There are no heavy 
stocks left over and all jobbers report good sales. There is 
also considerable interest shown in some lines right after 
Christmas. Usually it is very quiet following Christmas and 
indications point to a good trade right along. 

The banking situation is fine and with the determination 
of our banks not to be drained from outside sources will 
eventually have its good effect. 

Jobbers in this western territory will begin to show some 
interest after January first or after they take their inventories. 
As long as we have the population to consume the goods 
there is bound to be a demand from some source. 


7 
tnis 


Spor. 





SEATTLE. 











Seattle, Wash., Dec. 28, 1907. 
Brokers report no new features in the 
but state that heavy shipments are 
to the East and Europe to cover 
There have been virtually 


Epitor CANNER: 
salmon market situation, 
being made continually 
orders sent in earlier in the season. 
no cancellation of orders. 

British Columbia cannerymen_are much dismayed at the 
way the Sockeye runs on the Fraser river have fallen off. 
This stream has deteriorated from the greatest Sockeye salmon 
stream on the Pacific coast to the third place among the 
rivers of British Columbia. Secretary Burdis of the Fraser 
River Canner’s Association, in discussing the subject recently, 
stated that the whole Fraser river pack this year could have 
becn put up by one big cannery operating only half time. As 
it was there were twenty canneries operating all summer to 
put up a pack of 60,000 cases. The pack on the Fraser river 
this year was less than in 1887, when there were comparatively 
few canneries operating on the river. The Fraser river can- 
nerymen are inclined to blame the Puget Sound trap-fishers 
for this condition, as these traps are capable of making tre- 


lar volume and has not receded any. Buyers have been few 
and they will be few until after the holidays and their influ- 
ence are over. ‘Then more interest may be expected. For 
several days during the weck many of the brokers did not 
appear at their offices at all. It was a good method of spend- 
ing the holiday season to remain away. Those who did go 
to their offices merely opered their mail and did little in the 
way of business. 

The year has been full of unexpected developments. Busi- 
ness has fluctuated in volume and prices have not held as 
steady as usual. The total volume of business is probably 
quite as heavy as it ever has been, but there have been more 
slack seasons. If they were followed in each instance by in- 
creased activity so that the average was all that could be 
desired, the memory of the slack times abides longer with 
dealers and it gives the entire year a lugubrious appearance. 
No statistics of the quantity which has arrived in this market 
this season are available. The Mercantile Exchange, which 
for many years has collected statistics of arrivals, discon- 
tinued it during the year and since then it has not been taken 
up by anyone. Consequently it is impossible to even approxi- 
mate the quantity which has come to this market. But as- 
suming that the usual quantity has been consumed there has 
been a slight increase in receipts, as compared with previous 
years. The natural growth in this market ranges around 5 
per cent. It is, however, more than likely that the effects of 
the depression during November will reduce that percentage 
somewhat and sales will not be quite that much additional. 
If, however, there has been a normal trade, when the condi- 
tions which have governed trade more or less during the year 
are considered, it is perhaps all dealers can reasonably ex- 
pect. At least dealers have cause to be thankful that the. diffi- 
culties through which business has passed have been no worse. 

No one shows any disposition to buy tomatoes and while 
the tone of the market is a shade easier than at last reports 
the conditions of movement are no different from what they 
have been. In some instances packers quote full standard 
Maryland 3s at 8o0c regular f. 0. b. factory with shipments to 











A practical factory cost system of bookkeeping will help 
you 
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be made after the turn of the year. So far as reported this 


inducement had no influence with buyers. Advices from 
packing quarters are all confident and everyone professes to 
believe that improvement will shortly follow the new year. 
Holders quote 60@62%c regular for 2s and gallons are 
offered a bit more freely at $2.50@2.60 f. 0. b. factory. It is 
said that with the market in the condition it has been for the 
past ten weeks there has been a shrinkage in values of no 
more than 5c on 3s and 2s. Holders point to this as con- 
clusive proof of the soundness of their position, that tomatoes 
will speedily advance. 

Corn is quiet. State standards are offered at 77\4@8oc de- 
livered here. Southern corn is easy, with almost no business 
reported. Western stock is little wanted and sales made in 
small quantities only. Maine fancy is quoted at $1.00 and 
it is possible to buy standards at a shade lower than last 
quotations. 

Future peas attract but little interest from local jobbers; 
but it is thought that after inventory is complete a good deal 
of business will be booked. Buyers are chary about loading 
up yet. 

State gallon apples are easy for ordinary grades with sales 
in a small way at $3.00 delivered. For good stock the market 
ranges up to $3.50, which is the figure quoted by most hold- 
ers. Maine and Pennsylvania gallons are easy and irregular. 
Peaches and other fruits are in only small demand, and in the 
absence of movement the market from first hands is nominal. 

Salmon is firm. Spot red Alaska talls are quoted at $1.22%. 

In some instances, though, most holders want $1.25, and 
probably few lots actually go at the inside figure. Pink talls 
are steady at 95c bid and $1.00 asked. Only small interest is 
reported in any variety and sales are limited to actual require- 
ments. 

HARLEM. 


Range of Prices in Baltimore During 1907. 
(BY THOS. J. MEEHAN & CO.) 


Peaches— Opening. Highest.Lowest.Closing. 
3ib. pie peaches, unpeeled ....$ 85 $1.50 $.85 $1.50 
Gallon pie peaches, eee 2.75 4-75 2.75 4.50 


3lb. peeled pie peaches. . 34. “ES 1.75 1.15 1.70 
3lb. seconds white peaches ie 1.90 1.20 1.85 
2lb. seconds white peaches.... .80 1.35 8o 1.30 
3lb. seconds yellow peaches.... 1.30 2.00 1.25 1.90 
2lb. seconds yellow peaches .... .90 1.40 85 1.35 


3lb. “off” std. or fcy. secs. ylws. 1.35 2.00 1.30 2.00 
3lb. standard yellow peaches.. 1.60 2.10 1.60 2.20 
2lb. standard yellow peaches.. 1.10 1.50 1.10 1.50 
3lb. standard white peaches... 1.50 2.10 1.50 2.10 
2lb. standard white peaches.... 1.10 1.45 1.10 1.45 
3lb. ex. stand. yellow peaches. 1.70 2.35 1.70 2.30 
3lb. extra stand. white peaches 1.70 2.25 1.65 2.25 
3lb. ex..selected yellow peaches 1.80 2.50 1.80 2.35 


3lb. ex. selected white peaches 1.75 2.45 1.75 2.30 
1lb. extra selected yellows.... .95 1.20 05 1.20 
Tomatoes— 
2lb. standard tomatoes ...... 82% .90 .60 .60 
3lb. standard tomatoes ....... .97% 1.00 80 80 
Gallon standard tomatoes..... 3.60 3.80 2.60 2.60 
2lb. seconds tomatoes ........ 75 85 55 55 
3lb. seconds tomatoes ........ 92% 92% 72% 72Y2 
Peas— * 4] 
2lb. seconds marrows ........ 02% 92% 475 .9O 
2lb. ordinary standard marrows .95 1.00 85 1.00 
alb. best standard marrows.... 1.00 1.10 .9O 1.10 
2lb. sifted marrows .......... 1.05 1.15 95 1.15 
2lb. medium sifted marrows... 1.10 1.20 1.10 1.20 
2lb. extra sifted marrows .... 1.20 1.30 1.20 1.30 
2lb. extra fancy sifted marrows 1.35 1.50 1.35 1.50 
2lb. seconds early Junes ...... a 95 75 .gO 
1lb. standard early Junes ...... .90 .60 85 
1lb. fine sifted early Junes .... 2 95° 75 .90 
lb. ex. fine sifted early Junes .90 1.00 80 95 
lb. fancy Petit Pois .......... 95 1.05 .90 1.00 
2lb. standard early Junes...... 1.05 1.10 .gO 1.00 
a2lb. extra standard Junes ...... 1.10 1.10 95 1.10 
ib. sifted James > ac. os. sci 1.15 1.20 1.10 1.15 
2lb. medium sifted Junes ..... 1.20 1.25 1.15 1.20 
2lb. extra sifted Junes ...... 1.35 1.35 1.20 1.25 
alb. tancy extra sifted peas .... 1.50 1.50 1.35 1.4 


alb. ordinary Petit Pois Junes.. 1.60 1.60 1.40 1.50 
2lb. extra selected Petit Pois.. 1.80 2.00 1.75 1.80 
SED, DORRCE: DORE ay a< sv cag-occee .40 55 .40 50 


Oysters— 
lb. 50z. standard oysters.... .95 1.05 80 82% 


THE CANNER AND DRIED FRUIT PACKER. 








THE JOHN F. WHITE 
CORN HUSKER 


WISH TO NOTIFY THE CORN PACKERS 

that I have remodeled the Husker which I 

had at the Convention last year, and feel con- 
fident that the new model, which is much sim- 
plified and stronger in construction, will meet the 
requirements of its mission. 

I do not care to mention any of the many 
merits of the machine, as ‘‘seeing is believing,”’ 
and when you have seen this machine in opera- 
tion at the Convention next month, with corn to 
demonstrate its merits. I think you will agree 
with me that it is all we claim for it. 

The work the old model performed was very 
gratifying, husking a bushel of good corn a min- 
ute, and doing the work much better than by 
hand. 

I expect to be in a position to supply the 
Packers with Huskers this year and it will be 
with the understanding that if they do not work 
perfectly you are not to pay for them. 

WHITE PEA FEEDING MACHINE 

We also wish to call the attention of the Pea 
Packers to our “‘pea threshing shed revolution- 
izer,’”? the White Pea Feeding Machine. These 
machines do not flinch or shirk when the vines 
are wet or full of thistles. The viner is fed uni- 
formly; increased capacity and cleaner threshing 
result. The White Pea Feeding Machine is a 
great labor saver. 

These machines were built and tried out in 
1906, at Winters & Prophet’s and at my factory. 
They gave such good results that Winters & 
Prophet instalied sixteen in their new factory last 
year, using eight to convey the feed between the 
tandem Viners. The Burt Olney Canning Co. 
installed seven last spring, and we shipped them 
seven more about six weeks ago. The A. J. Tan- 
ner Co. installed five last year; the Wayne County 
Preserving Co., six; the Erie Preserving Co., one 
and the Old Homestead Canning Co., Canada, one. 

Wherever these machines have been placed, 
they have more than met the expectations of 
their purchasers. They are simple in construc- 
tion, run easy, and will last a life time. 

We sell these machines with the option of pay- 
ing $2.00 a day rental, to be paid at the end of the 
Canning season, or $150.00 for the machine, and in 
every instance the machines have been purchased. 

We had one on exhibition at the Convention 
last year and expect to have two there this year, 
and if you have not placed your order at that time 
we would respectfully solicit your keen examina- 
tion, which, we feel confident, will terminate in your 
placing an order with us for your requirements. 

We will have cuts and circulars of the above 
mentioned machines ready for distribution within 
a few days and would be pleased to send you the 
same on application. Yours truly, 


JOHN F. WHITE 
MOUNT MORRIS, NEW YORK 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 








WANTED 








WANTED—A ppractical, all around, up-to-date canner of 
thirty years experience wants a position as superintendent. 
Address “Competent,” care THE CANNER. 
WANTED—GOOD SECOND HAND NUMSEN END- 
Shake Pea Separator. Might use other makes. Address 
“X, X. X. 250,’’ care THE CANNER. 


WANTED—TO BUY OR LEASE A CANNING FAC- 
tory in Indiana where a large tomato acreage can be se- 
cured. Address “American,” care THE CANNER. 








WANTED—Position as superintendent for 1908 by proces- 
sor; I2 years experience; can pack full line vegetables and 
fruits; good reference. Address “G. H. 200,” care THE 


CANNER. 





WANTED —First-class high grade canner who is practical 

and a hustler wants a position. Experienced in handling 
large interests from farm to sale of goods; corn, tomatoes, 
peas, kraut, other staples. Address “Pea Packer,” care THE 


CANNER. 





WANTED—A superintendent who is thoroughly experi- 

enced in the manufacturing of catsup, chili sauce, fruit 
butters, salad dressing, etc. Prefer one who has had some 
experience in canning and understands sterilizing of catsup, 
etc. State experience, with whom connected, how_long and 
salary expected. Address Hirsch Bros. & Co., Louisville, 
Kentucky. 


WANTED—An experienced canning man who can invest 
$2,000 to $5,000 in established canning business in Colorado, 
and take charge of manufacturing; factory small, but well 
located; climate perfect; pack gooseberries, raspberries, cher- 
ries, apples, plums, beans, tomatoes and pumpkin; paying 
proposition. Address Box 402, Pueblo, Colorado. 





WANTED —Position for season 1908 with a canning factory 

packing a full line, to sell direct to wholesale or retail 
trade. My sales last season in forty days “working the re- 
tail trade” were about 16,000 cases, with a line of only four 
articles. Can open up new territory; can fill any position 
in factory except processor after future and spot season is 
over. Address “C. R.,” care THE CANNER. 





WANTED—Position as superintendent and processor in corn 
or tomato canning factory for season of 1908, by an ex- 
perienced, thoroughly capable processor, who is able manager 
of help to get best and most economical results; sober and 
reliable; best of references. Address, “High Grade,” care 
THE CANNER. 
WANTED—TO SELL THE WORK ENTITLED “THE 
Book of Corn,” by Herbert Myrick, assisted by A. D 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, ae ers $1.50. Address THe CANNER Publishing Co., 
22 E Randolph St., Chicago. 


WANTED—BUYERS FOR A BOOK ON THE CUL- 
ture of Asparagus, by the leading authority, F. M. Hex- 
amer. Thé book contains 174 pages, cloth bound. Price, 
ets. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
elds in California were destroyed » floods. Address 
THe Canner Publishing Co., 22 E. Randolph St., Chicago. 
WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock. 


Darin barr 


Chicago, Illinois. 











WANTED—Experienced machinist familiar with full line 

pea machinery; also two tippers for Hawkins Capper, dur- 
ing pea season. Address “Michigan Canner,” care THE 
CANNER. 








FOR SALE 
FOR SALE—TWO LARGE CANNING FACTORY 
ae located in Minnesota; also40 horse marine boiler 
and 12 horse engine. Address, Big Stone Canning Co., 
Big Stone, South Dakota. 


FOR SALE—SCOTT POD HULLER, IN GOOD CON- 
dition, $300.00. Address ‘‘S. P. H.’’, care THE CANNER, 








FOR SALE OR LEASE. 

The Garfield County Canning Co. will sell or lease its 
new and complete pea, tomato and fruit canning plant on 
reasonable terms; capacity, 6,000 to 10,000 cans per day. 
Address H. S. Hendrickson, New Castle, Colo. 


FOR SALE--NEW BOOK ON “CELERY CULTURE,” 

by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept. 
of Agricultur:. This work contains complete cultural direc- 
tions; fully illustrated. Cloth, 150 pages; price, 50c post- 
paid. Order through THe CANNER. 


FOR SALE—BUILDINGS AND COMPLETE CANNING 
plant at Wathena, Kas.; everything necessary for operating 
a first-class tomato cannery at low cost of production; 
plant includes 25 H. P. engine, 70 H. P. boiler, Hawkins 
capping machine, Stevens tomato filler, 4 steam retorts, 
42x84 inch, necessary cages, holding 353 cans each; trucks, 
scalder, peeling table and conveyors; tomato conveyor from 
platform to scalder; pipes, fittings, tools and all appliances 
necessary in a complete tomato cannery. Site consists of 
a block of land. Address Missouri Valley Preserving Co., 
St. Joseph, Mo. 


FOR SALE—AN AUTHORITATIVE WORK ON THE 

culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through Tue Canner Publishing Co., 22 E. Randolph 
St., Chicago. 














IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WakEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices. 
Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
Wakem & McLauvuGHLI, Inc. 362 Lllinois St., Chicage 

















FOR SALE—COMPLETE EQUIPMENT OF UP-TO- 
date canning factory at a bargain. Address Union City 
Canning Co., Union City, Pa. 


FOR SALE—"“THE BOOK OF CORN.” THIS IS A 

work of 500 pages by Herbert Myrick, assisted by B. $& 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, post-paid. Address Tue CaNnNner Publishing Co.. 22 E. 
Randolph St., Chicago. 








CODE BOOKS. 


tN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 








through THe Canner, 22 E. Randolph St., Chicago. 

2lb. 100z. standards .......... 1.80 2.00 1.60 1.60 
Tb. 402. Sta: (6 c.c0a.s cc 0c 87% 1.00 75 75 
aib. Soz. stariards. .....0.0s00% 1.65 1.80 1.55 1.55 
tlb. light WQiHtS .....0.00.00 474% «60 45 45 
aib. light weigitts ...........08 .9O 1.00 80 80 
rb. lunch. OMMRUE -ocsiiciixs. es 1.20 1.25 1.10 1.10 
aib. lunch OpMRRS . cc.cisns... 2B 2.25 2.00 2.15 
1lb. extra select lunch ........ 1.25 1.25 1.15 1.15 
a2lb. extra select lunch ........ 3.00 3.25 2.25 2.25 
2lb. extra select 120z.......... 3.75 3.75 2.75 3.50 
tb. extra sdlect Goz........... 1.85 1.85 1.75 1.85 
ti, select Golinc. ccnp acesacdune 1.50 1.60 1.10 1.60 
sib. select 1906 > dsescxcssisees 3.00 3.00 2.00 3.00 

Berries— 

Gallon standard strawberries.. 5.00 6.00 5.00 25 
2lb. standard strawberries..... 73 1.25 75 1.25 
2lb. extra stand. strawberries.. .90 1.50 .9O 1.50 
2lb. ordinary pres. strawberries 1.50 1.75 1.25 165 | 
2lb. extra pres. strawberries.. .90 I o18 5.trar.o-).’ 

lb. lunch pres. strawberries.... .90 1.10 85 1.00 
2lb. lunch pres. strawberries.. 1.75 2.00 1.40 1.75 
alb. standard blueberries ...... 1.00 1.40 .90 1.35 
Gallon blueberries ............ 5.00 6.50 4.75 6.00 
alb. standard whortleberries.... 1.00 1.40 .9O 1.35 
alb. standard blackberries .... .60 1.10 55 1.05 
2lb. extra standard blackberries .75 1.40 75 1.25 
Gallon blackberries ........... 4.75 6.00 4.50 6.00 
Gallon red raspberries ........ 5.00 6.50 4.50 6.50 
2lb. standard red raspberries.. 1.00 1.40 1.00 1.35 
2ib. ex. pres. red raspberries.. 1.25 1.80 1.25 1.60 
2lb. standard black raspberries .95 1.40 .95 1.40 
2lb. ex. pres. black raspberries... 1.25 1.80 1.25 1.70 
Gallon black raspberries ...... 5.00 6.50 ‘4.50 6.50 
2lb. standard gooseberries .... .75 1.35 75 1.30 
Gallon gooseberries ........... 5.00 6.00 3.50 6.00 
2lb. standard white cherries .. 1.10 1.40 1.10 1.40 
2lb. extra white cherries ...... 1.30 1.60 1.30 1.60 
2lb. extra pres. white cherries.. 1.50 1.75 1.40 1.75 
2lb. standard red cherries.... .70 1.30 .70 1.25 
2ilb. standard Damsons ...... 90 905 .gO .95 
2lb. standard egg plums ..... go 95 .9O 05 
alb. standard green gages .... .90 95 .gO 95 

Corn— 
alb. stand. corn, ordinary quality .50 70 45 65 
2lb. Harford Co. sugar corn, F 

Saw Gn sireeee ol cs wis 55 75 50 7e 
2lb. ex. std. sugar corn, Shoe- 

i eros 6 eee .60 75 57% .7214 
2lb. standard Maine style corn .50 75 47% .70 
2lb. std. Maine style, ex. quality .55 80 55 75 
alb. ex. fancy fine quality corn .60 85 .60 80 
Sb. SOSMED- BOER oii os. les on 50 .50 50 .50 


Frey Now General Superintendent W. R. 
Roach & Co. 


E. S. Frey, processor at the canning factory here, 
has been promoted to the position of general superin- 
tendent of all the W. R. Roach & Co. factories and 
will be on the road and at the various factories next 
year. The family will continue to reside in Hart. Mr. 


F rey is an A No. rt man in the canning business.—The 
Journal, Hart, Mich. 
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The one Soldering Flux with all the points 
necessary to make it THE STANDARD: 

STRENGTH, PURITY, EFFICIENCY, 
LIFE. 3 

Strength, you need where syrupy stuff is 
being packed. 

Purity, you must have to pass the Food 
Law. 

Efficient, in that it does exactly and per- 
fectly what it is intended to do: 

To clean the tin and let the solder flow 
freely, to prevent the solder from going into 
dross, to keep the steels clean, to prevent the 
use of more solder than is necessary to do 
the work. 

Life, in this connection, means the ability 
of the product to stay in solution in any 
temperature on the machines, and not char 
or. dry up, causing no end of trouble if the 
steels are allowed to get too hot. 

We have the flux that complies with all 
the requirements. 

Run a test and compare results with the 
results obtained with the use of any other 
flux. 

We are sure that the difference in our 
favor you will find will warrant you in giv- 
ing us your orders. 

Complies with all requirements of the 
Pure Food Law. 


The Marlou Chemical Works 


Office and Works, WARREN and BAY STS. 
Jersey City, N. J., VU. S. A. 


THE BULLOCK-WAIT CO., Agents, 86 Lake St. Chicago. 
$. 0. RANDALL, Agent, Marine Bank Bidg., Baltimore. 
J, E. LASTRAPES, Agent, 524 Gravier St., New Orleans 
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Sanitary Can Co.’s Big Reception and Ball. 

The Sanitary Can Co., Fairport, N. Y., manufactur- 
ers of the package which has made such rapid strides 
in popularity during the last two or three years, as a 
compliment to its army of workers tendered them a re- 
ception and ball Friday evening, Dec. 20th. Between 
1,000 and 1,200 persons were present. The company’s 
warehouse buildings was fitted up for the occasion, 


of the rooms of the main building, where two long 
rows of tables were spread. The lower room in the 
warehouse was used as a cloak room, and several per- 
sons were kept busy checking wraps during the early 
part of the evening. Everything was free to all who 
attended, and the company did everything in its power 
to make the evening one of pleasure and enjoyment. 
The affair was a social event and was attended not 





WM. Y. BOGLE 
President Sanitary Can Company. 


the large room on the second floor, which is 75x175 
feet in size, was attractively decorated, and was light- 
ed in fine shape. Through the center of the building 
were three large arc lights, and nearly one hundred 
Japanese lanterns were used in the decoration, making 
a very attractive display. At the west end of the 
building was a large electrical sign which read: “SAN- 
ITARY CANS, SEALED WITHOUT SOLDER 
OR ACID.” This sign was 6 by 25 feet in size, and 
contained 400 electric lamps, being the same display 
used at the National Canners’ convention, held in Buf- 
falo, last season. On the south side of the room, near 
the center, was erected a platform which was trimmed 
with evergreens and occupied by the Peerless Orches- 
tra of Fairport, which furnished the music. Seats 
were placed along each side of the room for spectators, 
and the spacious room was filled with the merry danc- 
ers from early in the evening until the early hours of 
the morning. Supper was served to all present in one 


GEO. W. COBB 
Treasurer and General Manager Sanitary Can Company. 


only by the company’s employes, but also by a large 
number of village folk. 

President Wm. Y. Bogle and Manager Geo. W. 
Cobb were present and did everything possible to 
make everybody have a good time. 


Tin Production of Australia. 

Consul General John P. Bray, of Melbourne, reports 
that 12,091 tons of tin, valued at over $7,300,000, was 
produced in Australia during 1906, being 1,725 tons 
more than in 1905. The following quantities of tin 
were mined last year in each of the producing states: 
New South Wales, 1,300 tons; Queensland, 4,823 
tons; Tasmania, 4,473 tons; and Western Australia, 
1,495 tons. 


ica A Hx eS N ey Q 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 




















The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 


exactly what the label represents. 
Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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Canners’ Directory 








CANNED GOODS and DRIED FRUIT BROKERS 


22 E. Randolph St. CHICAGO 





A NEW 
BUSINESS GETTER 


THE OFFICIAL PUBLICATION 
OF THE 








@ Several manufacturers are now 
advertising their containers. 


@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you use POPE “CLEAN- 
&-BRIGHT” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 


ASSOCIATION 


Complied by J. L. FLANNERY, JR, Secy, 


is now ready for delivery. Each member 
of the above Association will receive his 
copy this week. 


Copies will be sold to those not mem- 
bers at 


$5.00 Per Copy 


The directory is being published for the 





Association by and all correspondence 





should be addressed to 


O. L. DEMING, 


POPE TIN PLATE CO. 


PITTSBURGH, PA. 
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SURE THING! 


One customer writes: “We areas hard up as sin, Dollars look 
as big to us as cart wheels, but we have got to have another 
Labeler.”’ 

That tells the story. Knapp Labelers and Boxers save money. 
No canner can afford to do without them. 

From St. Paul to Texas, and from Maine to California, canners 
are sending us their orders. There is a reason. 

We make hand and power Machines. Price according to capa- 
city desired. We lease or sell outright. Write us for our plan. 
It’s easy! 


FRED H. KNAPP COMPANY 


324 Washington Boulevard, CHICAGO 


NO AGENTS 

















Largest independent manufacturers of Tin Plate in the 
world—making only canning tin plate and black plates. 
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C. L. Brandon in the West. 


General Manager C. L. Brandon of the Marlou 
Chemical Works, Jersey City, N. J., manufacturers of 
Standard Soldering Flux, which is used now in every 
canning section of the country, is in the West in the 
interest of his company. 

Manager Brandon states that.the Marlou Chemical 
Works enjoyed a large business last year and that in- 
creased sales of Standard Soldering Flux in 1908 are 
anticipated. The demand for the product has been 
increasing steadily among canners of fruits and veg- 
etables, due to the satisfaction given, and further ex- 
pansion is expected in the coming season. 


California Growers Welcome Rains. 
Farmers are rejoicing over the fact that the rainy 
season, which was later than usual this year, has at 
last begun. The San Joaquin and Sacramento vaileys 
have not had the normal amount of rainfall due to the 
present date, but there has been sufficient fall to per- 


mit getting into the fields to do the necessary work, 
and the anxiety that was being to be felt is entirely 
dispelled. Indications are for a continuation of the 
rainy weather—California Fruit Grower. 


Burpee’s Farm Annual. 


A copy of Burpee’s Farm Annual, which is the cat- 
alogue of W. Atlee Burpee & Co., of Philadelphia, the 
well known seed house, has just come to hand and as 
usual it is one of the most attractive and complete seed 
catalogues published in this country. It consists of 
174 pages and is profusely illustrated, several of the 
illustrations being in colors. 


Meeting «f Texas Home Canners’ Association. 


The annual meeting of the Texas Home Canners’ 
Association will be held at Henderson, Tex., Jan. 14 
and 15. The railroads, it is reported, will make special 
rates. 











THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Ouse under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00, 


O. B. cars Hoopeston, Illinois. 





For further information and catalogues, address 


Sprague Canning Machinery Company, 





i) 


Sole Owners and Manufacturers, Chicago, fllinois. 














The HARRIS PATENT POWER HOIST ann CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
P. O. B. cars Rome, N.Y. For 
further inf ion and Ly 
address 





























Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, WN. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
















Peis! .. THE STAR ... 


a meer CAPPING MACHINE 


é 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, * = - - - - ~ ILLINOIS 






















THE CANNER AND DRIED FRUIT PACKER. 





Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 


























TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 8. Dept. of Agriculture, including history, methods of p!anting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. ~ 

Order through THE CANNER, 




















Patents « Trade-Marks 


Food and Drugs Act Opinions 
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JOSEPH M. BOWYER 


Attorney at Law and 1110 F. STREET, W. W. 
Solicitor of Patents. WASHINGTON, D. C. 














Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER. 


Continuous; Trayless and e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO, 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 42 RIVER ST., CHICAGO, ILL. 


DANIEL G. TRENCH @& CO., GENERAL AGENTS 





THE CANNER AND DRIED FRUIT PACKER. 


BOOKS YOU OUGHT to HAVE 


THE ART OF PROF. DUCKWALL’S New Book 


CANNING AND | CanaingsPreserving 
PRESERVING | cusses! teewnau 
- - ere for Canners, Preservers, Manufacturers 


By Dr. Jean Pacrette, of Paris of Food Products, Superintendents and 


Formulas and Recipes Actually Processors. 
Used by the Author and @LA manager who will master this text 




















@A Practical and Scientific Text Book 


Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 


book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 


plete and comprehensive text book on Laboratory School. A class has been 
the art of canning. organized. 


Price $5.00. Draft with Order. Price $5.00 Postage 29c 


FOR SALE BY FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago | “THE CANNER” 22 Randolph St., Chicago 


















































SEE HERE 


YOU fellows who use 86 gasoline 
want to get in touch with KEMP. 
He can savé you more than half 
your gasoline bill, wonderfully 
improve your service and most 
likely increase your output. No 
factory uses too little or too much 


gas to justify neglecting the use of 
the 20th CENTURY GAS MACHINE 
































Simple Reliable and Safe. 
Uniform Quality of Gas. 
Famous ONE Pipe System. 





Y Let us send you 
~~ a machine On 

trial. If it does 

VM not meet your 

ee g expectations, 
i Sa = = FIRE IT BACK. 

C. M. KEMP MANUFACTURING GO, (= =o 2% ww price 


405 to 413 E. Oliver St., BALTIMORE, M. D. oe er Liberal Terms 





o Wa|| perenne eet aati 









































42 THE CANNER AND DRIED FRUIT PACKER. 























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


i - Cutter, Corn Cookers, 
used ina ; 
Silkers and all 
Canning . 
Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
Conti: Stine, for the Asking 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 











: canners of vegetables, fruits, fish, oysters, milk, 


. 


DIRECTORY 


Canners and Packers of 
North America 
ad 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 


etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada, 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1907 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1907 directory, $5.00 post paid. Cash 
Order through 


The Canner Publishing Ce., 
22 E. Randolph St., CHICAGO 


must accompany order. 
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CUT THIS OUT 





WANTED 


canning factory to be 
located in a thrwing 

town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
ouldelay AA ARAAR 











For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT. 
SEB A BOA RD 
AIR LINE RAILWAY 

PORTSMOUTH, VA, 



































For New Subscribers 
aaEEEEAA 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address. 





Town 





State 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—-STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 
DANIEL G. TRENCH & CO.; Gen’! Agents, 
42 River Street, CHICAGO, ILLS. 




















PACKERS’ 


CANS 


The best cans. 
The best service. 


The largest capacity. 


The most widely distributed 
shipping points. 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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